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RELISHES 

Hot  Dog  Relish 
Sweet  Cucumber  Relish 
Pepper  Relish 
Fruit  Relish 
Pineapple  Chutney 


PICKLES 


Bread  &  Butter  Pickles 

APPETIZERS 

Sandwiches  or  Topping  Spread 
Miscellaneous  Sandwiches  &  Fillings 


SANDWICHES  OR  TOPPING  SPREAD 
Mrs  c  A1  Ellis 

3  hard  boiled  eggs 
1  cup  of  salad  dressing 
1/2  cup  of  chili  sauce 


MISCELLANEOUS  SANDWICHES  &  FILLINGS 

Avis  Perisho 

lo  Raisins  worked  into  cream  cheese « 

2o  Chopped  raisins,  figs,  dates,  or  prunes, 

mixed  with  chopped  nutmeats,  and  moistened 
with  mayonnaise  dressing  or  lemon  juice . 

3o  Cream  cheese  and  chopped  stuffed  olives  * 

4.  Chopped  stuffed  olives  and  chopped  nutmeats, 
moistened  with  salad  dressing* 

5o  Cream  cheese  and  crushed  pineapple  between 
very  thin  slices  of  bread* 

6e  Peanut  butter  moistened  with  salad  dressing 

and  mixed  with  raisins,  dates,  figs  or  bananas. 

7,  Equal  parts  of  olives,  peanut  butter,  celery 
mixed  with  a  little  salad  dressing 0 

8.  Cottage  cheese  and  pickles,  olives,  nuts,  or 
pimentos  0 

9o  Chopped  chicken,  celery,  pickles,  eggs,  nuts, 
mayonnaise,  lemon  juice. 

10.  Boston  brown  bread  with  cottage  cheese  or 

mayonnaise  mixed  with  chopped  nuts  or  raisins. 
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PINEAPPLE  CHUTNEY 
Mrs  *  A1  Ellis 


No,  2  1/2  can  sliced  pineapple 
1  Cup  vinegar 
1  Cup  brown  sugar 
1/2  tsp.  salt 

1  Small  clove  garlic,  minced 

1/4  Cup  slivered  blanched  almonds 

1/2  Cup  seedless  raisins 

1/2  Green  pepper,  chopped  fine 

2  Tbsp.  finely  chopped  crystalized  ginger 

Cut  pineapple  in  3/4  inch  pieces .  Add 
vinegar,  brown  sugar  and  salt--Cook  slowly 
20-30  minutes--Stir  in  remaining  ingredients 
and  continue  cooking  over  low  heat  until 
thickened--Stir  occasionally  to  prevent 
scorching--Makes  two  pints. 


BREAD  &  BUTTER  PICKLES 
Cathrine  Stephens 

2  qts0  sliced  cucumbers 
2  cups  sliced  onions 

Soak  a  day  or  overnight  separately  with 
1/4  cup  salt  over  each  and  cover  with  water. 

Bring  to  a  boil: 

1  qt.  vinegar 

2  cups  sugar 

1  tsp.  celery  seed;  2  tsp.  mustard  seed 
1  tsp.  tumeric;  1  tsp.  black  pepper 
(less  pepper  if  desired) 

Add  drained  cucumbers  and  onions--Boil  5 
minutes — Pack  and  seal. 


2 


HOT  DOG  RELISH 
Pat  Sirrine 


25  medium  cukes 
2  green  peppers 

2  red  peppers 
1/2  cup  salt 

3  large  onions 


1  Tbsp,  mustard  seed 
1  Tbspa  celery  seed 
3  Cups  brown  sugar 
3  Cups  mild  vinegar 


Grind  the  cukes  and  onions  or  chop  very 
fine  and  sprinkle  with  salt--Let  stand 
overnight- -Drain  well- -Take  seeds  and 
membrane  out  of  peppers  and  grind  them  also-- 
Add  to  chopped  onions  and  cucumbers  with 
the  mustard  and  celery  seed--Boil  the 
vinegar  and  sugar  for  10  min, --Add  the 
chopped  vegetables  and  heat  them  all  to  the 
boiling  point,  but  don£t  boil. 


SWEET  CUCUMBER  RELISH 
Ardella  Davey 

12  peeled  cucumbers  ( 

8  onions  (  Grind  together 

4  green  peppers  (  in  food  grinder 

4  red  peppers  { 

Sprinkle  with  4  Ta  salt  and  water  to  barely 
cover- -Let  stand  several  hours--Drain  ^ 

thoroughly.  Add: 

5  cups  sugar  4  c,  vinegar 

2  T.  mustard  seed  2  T«  celery  seed 

Boil  over  low  heat  30  minutes,  stirring  often. 

Seal  in  hot  sterilized  jars.  Makes  abt*  10 
pints . 
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PEPPER  RELISH 
Dorothy  Lenzen 


12  Green  peppers  (sweet) 

12  Red  peppers 
12  Medium  white  onions 
2  Red  hot  peppers  (optional) 

Grind  peppers  and  onions  in  food  chopper~-Pour 
11/2  gallons  boiling  water#  mixed  with  1/4  cup 
salt  over  ground  pepper  mixture »  Let  stand  10 
minutes  and  drain  well* 

Mix  1  Tbsp0  celery  seed 

1  Tbsp0  mustard  seed 

2  Cups  sugar 

2  Cups  vinegar  (Heinze) 

Heat  until  sugar  melts#  add  drained  pepper 
mixture  and  boil  10  minutes--pour  in  sterilized 
jars  and  seal. 


FRUIT  RELISH 
Pat  Sirrine 


30  ripe  tomatoes 
6  pears 
6  peaches 


4  large  apples 
6  medium  onions 
2  bunches  celery 


Chop  above. 

4  cups  white  vinegar 
3  cups  sugar 

2  Tbsp.  mixed  spices  (in  cheese  cloth) 

3  tsp.  salt 

Boil  all  together  for  11/2  hours  or  until  it 
thickens-- stirring  frequently — Seal  in  hot 
sterilized  jar. 
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BREAD  &  BUTTER  PICKLES 
Dorothy  Lenzen 


5  medium  cucumbers 
3  medium  onions 
1/ 4  cup  salt 
1  cup  vinegar 
1/2  tsp,  celery  salt 
1  cup  water 
1/2  tsp*  mustard  seed 
3/ 4  cup  sugar 
1/2  tsps  ginger 
1/4  tsp9  tumeric 


Wash  cucumbers-- Cut  in  thin  slices--Peel  and 
slice  onions- -Combine  onions  and  cucumbers-- 
Add  salt--Let  stand  two  hours-- Drain--Heat 
vinegar,  water,  celery  seed,  mustard  seed,  sugar, 
ginger  and  tumeric  to  boiling--Add  cucumbers  and 
onions--  Boil  slowly  until  tender--^  Pack  while  hot 
in  sterilized  jars . 
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SOUP 

Creamed  Pumpkin  Soup 

SALADS 

Fruit  Salad  Dressing 
Fruit  French  Dressing 
French  Dressing  (Slaw) 
Thousand  Island  Dressing 
Fruit  Salad  Dressing 
Salad  Dressing 
Tuna  Nut  Salad 
Green  Bean  Salad 
Tomato  Aspic  Salad 
Cold  Slaw  Supreme 
Orange  Cranberrie  Salad 
Lime  Jello  Whip  Salad 
Cranberry  Salad 
Velvet  Salad 
Lime  Jello  Salad 


Homemade  Soup 


Cranberry  Salad 
Velvet  Salad 
Lime  Jello  Salad 
Heavenly  Salad 
Stuffed  Tomato  Salad 
Emerald  Salad 
Christmas  Candle  Salad 
Valentine  Fruit  Salad 
Orange  Jello  Salad 
Delicious  Salad 
Meal  in  One  Salad 
Last  Minute  Salad 
Olive  Salad 
Kidney  Bean  &  Tongue 
Salad 


BEVERAGES 


A  Delicious  Nutritious  Drink 
Wassail  (A  hot,  spicy  holiday  drink) 
Hot  Mulled  Cranberry  Punch 
Root  Beer 
Christmas  Cider 
Grape  Cooler 
Jello  Punch 
Calypso  Punch 
Orange  Punch 
Cranberry  Punch 
Fruit  Punch  for  Fifty 
Punch  for  200 
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CREAMED  PUMPKIN  SOUP 


11/4  cups  canned  or  fresh  pumpkin 

1  qt»  chicken  stock 
1/2  Tbspa  sugar 
11/2  tsp.  nutmeg 

2  1/4  tsp.  salt 

1/2  tsp.  scant  white  pepper 
1/8  tsp.  tabasco  sauce 
1  Tbsp.  onion  juice 

Heat  to  boiling  point-- Mix  with  pumpkin 
just  before  serving  the  following: 

1  cup  whole  milk 
1  pt.  coffee  cream 

Serve  with  a  garnish--chopped  parsley  and 
dash  of  nutmeg  or  small  dot  of  whipped 
cream  and  garnish--Two  qts .  overall  liquid- 
Serves  approximately  15. 


HOMEMADE  SOUP 
Norma  Ries 

1  lb.  hamburger  (fry  together, 

1  onion  salt  &  pepper) 

1  can  Scotch  broth  soup 

2  carrots,  cut  up 

2  celery  sticks  cup  up 
1  or  2  tomatoes,  cut  in  pieces 
1  bay  leaf 

Mix  all  ingredients- -Add  water  for  proper 
consistency  and  simmer  until  well  done. 
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FRUIT  SALAD  DRESSING 
Mrs.  Franklin's  Mother 

Use  juice  from  canned  pineapple--Same  amount  of 
water  and  juice  of  one  lemon--Enough  sugar  to 
sweeten.  Cook  and  thicken  with  corn  starch 
mixed  with  water — Add  to  boiling  mixture — Cook  a 
few  minutes--Cool  and  add  1/2  pint  whipping 
cream . 


FRUIT  FRENCH  DRESSING 
Cream  in  electric  beater: 

1  Cup  granulated  sugar  1  tsp.  salt 

1  tsp.  dry  : mustard  3  tsp.  paprika 

1  tsp.  grated  onion  3  tsp.  hot  water 

Add  1  pint  (2  cups)  oil  and  6  Tbsp.  vinegar-- Beat 

well-- Delicious  over  fresh  grapefruit  and  orange 
sections  with  avacado  and  grated  coconut. 


FRENCH  DRESSING  (Slaw) 

Irene  Netties 

1/ 4  cup  salad  oil 
1/4  cup  evaporated  milk 
2  Tbsp.  vinegar 
1/4  tsp.  salt 
Dash  of  pepper 

Shake  until  well  blended--Garlic  salt  may  be  added 
if  desired. 
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COLD  SLAW  SUPREME 
Sister  Franklin8 s  Mother 

1  pkg0  lemon  Jello  1/2  cup  salad  dressing 

1  cup  hot  water  1/2  cup  cold  water 

2  Tbsp.  vinegar  1/2  t.  salt 
1/2  t.  pepper 

1  1/2  cups  finely  shredded  cabbage 
1/2  cup  radishes  cut  very  thin 

1/2  cup  cut  celery 

2  to  4  Tbsp.  cut  bell  pepper 
1  Tbsp.  diced  onion 

Dissolve  Jello  in  hot  water"-* Blend  in 
salad  dressing- -Add  cold  water,  vinegar, 
and  seasoning.  Chill  until  partially  set-- 
Whip  until  fluffy--Add  remaining 
i ngr e d ien t  s -  -  C a n  be  molded  in  indivi¬ 
dual  cup  or  in  a  big  glass  dish.  Refrig- 
erate-~Can  be  made  a  day  ahead  of 
serving . 

ORANGE  CRANBERRIE  SALAD 
Avis  Perisho 

Juice  of  one  orange;  Juice  of  1/2  lemon 
A  few  cranb  erries  cooked  in  1  cup  water 
just  until  they  pop.  Pour  juices  and  water 
and  berries  over  Jello  and  stir  until 
dissolves--Mold — Serve  with  salad 
dressing . 

LIME  JELLO  WHIP  SALAD 
Avis  Perisho 

Set  lime  Jello--Whip  in  cottage  cheese, 
crushed  pineapple,  whipped  cream,  nuts  if 
desired — Serve  on  lettuce  leaf. 
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THOUSAND  ISLAND  DRESSING 
Pat  Sirrine 

Diced  tomatoes 

Thin  sliced  green  onions  (Combine  and 
Sliced  pitted  ripe  olives  toss  together 

Sliced  green  olives  lightly) 

Chopped  hard  boiled  eggs 
Chopped  parsley 

Add  to:  Miracle  whip  and  serve  on  lettuce 
wedges 


FRUIT  SALAD  DRESSING 
Preale  Hardy 

1/2  Cup  pineapple  juice 
1/2  Cup  orange  juice 
Juice  of  1  or  2  lemons 
3/ 4  cup  sugar 
1/2  cup  water 

2  heaping  tablespoons  cornstarch  mixed 
with  the  water — Cook  until  clear — Cool — 
Just  before  serving  fold  it  into  whipped 
cream  and  serve  with  fruit  salads. 
(Especially  good  with  pineapple,  pears, 
bananas,  apples,  cherries,  and  marsh- 
mellows  folded  into  it. 

SALAD  DRESSING 
Cleo  Nay 

2  Cups  salad  dressing  2  T.  sugar 
1/4  t.  salt  Pepper 

1  t.  powdered  garlic  1  t.  paprika 

1  large  can  evaporated  milk  (less  if 
desired)  —  Mix  until  smooth. 
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TUNA  NUT  SALAD 
Joanne  Hardy 

1  pkgc  lemon  Jello 

1  T.  vinegar 

1/2  t„  salt 

1  can  cream  of  chicken  soup  (add  enough  water 

to  make  2  cups) 

1  can  tuna  (pour  boiling  water  over  and  drain 
to  get  oil  out) 

1/2  cup  mayonnaise 
1/2  cup  nuts 

1  cup  chopped  celery 

2  T.  pimiento 

Boil  chicken  soup  and  water- -Add  Jello--Add 
everything  else  and  set- -Serves  8-10, 

GREEN  BEAN  SALAD  (German  Style) 

Ardis  Schloer 

Cook  fresh  or  frozen  green  snap  beans  until 
tender.  Drain--Add  chopped  green  onion,  wine 
vinegar,  salad  oil,  salt  and  pepper  to  taste--Has 
better  flavor  if  allowed  to  stand  at  least  an  hour 
before  serving. 

TOMATO  ASPIC  SALAD 
Joanne  Hardy 

2  cups  tomato  juice  and  salt  and  pepper  to  taste-- 
Bring  to  boil — Pour  over  1  pkg.  lemon  Jello — Add 
1  cup  celery,  1  cup  finely  chopped  cabbage  (as 
for  slaw) --Add  1  cup  cleaned,  cooked  shrimp  or 
crab-- Set  in  molds  until  firm. 
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CRANBERRY  SALAD 
Pat  Sirrine 


1  lb*  fresh  cranberries ,  chopped 

1  cup  sugar 

Mix  together  and  set  aside. 


1  pkg,  strawberry  jello 
1  1/2  cup  hot  water  (let  cool) 

Add:  1  small  can  pineapple 

1/2  cup  miniature  marshmallows 

1  cup  chopped  apple 

Nuts 

Stir  together  and  chill  until  set  . 


CRANBERRY  SALAD 
lone  Jordan 


pkg.  rasberry  Jello 
cup  sugar 

small  can  crushed  pineapple 
crushed  orange 
cups  crushed  raw  cranberries 
cup-  pecans 

cup  marshmallows  (miniature) 


Mix  Jello  with  1  1/2  cups  hot  water  or  half  pine¬ 
apple  juice--Add  sugar — Stir  until  dissolved — 
Add  cranberries,  pineapple,  orange,  pecans,  and 
marshmallows — Pour  in  large  mold  and  chill* 
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EMERALD  SALAD 
Marion  Dearden 


Mix  2  pkg,  lime  Jello  and  2  cups  hot 
water-- Set  until  thick--Whip — Add 
1/2  cup  mayonnaise  (not  salad  dressing) -- 
Mix  well  with  whipped  Jello--Add  1  #2 
can  crushed  pineapple,  1  lg„  carton 
Farmer” s  style  cottage  cheese,  1  cup 
chopped  nuts  and  1  cup  evaporated 
milk  which  has  been  chilled  in 
regrigerator-- Mix- -Keep  in  refrigerator 
until  ready  to  serve  0 


CHRISTMV  S  CANDLE  SALAD 
Avis  Perisho 

8  lettuce  leaves  4  bananas 
1  lg.  can  sliced  1  pkg0  life  savers 

pineapple 

1  small  jar  red  cherries 

Place  one  slice  of  pineapple  on  each 
lettuce  leaf-- Break  each  banana  in  half  and 
stand  up  a  half  in  center  of  each  slice  of 
pineapple*  (The  part  of  banana  where  it 
is  broken  off  should  go  down  into  the 
slice  of  pineapple  leaving  a  round  end 
for  the  top  of  the  candle)  About  3/4  of 
the  way  up  from  the  bottom  on  the  half 
of  banana,  push  a  life  saver  part  way  into 
the  banana  for  the  handle  of  the  candle . 
Place  a  red  cherry  on  top  of  banana  to  rep¬ 
resent  flame.  Then  drip  salad  dressing 
down  from  the  cherry  along  the  side  of  the 
banana  to  represent  the  melting  candle. 


CRANBERRY  SALAD 
Joanne  Hardy 

1  pkg„  cherry  Jello  1  C  drained,  crushed 
1  cup  hot  water  pineapple 

I,  T0  lemon  juice-1  prange  ground 
1  cup  pineapple  juiced 3/4  cup  sugar 
1  cup  ground  raw  cranberries 
1  cup  chopped  celery 
1  cup  chopped  apple 
1/2  cup  chopped  nuts 

Dissolve  Jello  in  hot  water- -Add  sugar, 
lemon  juice  and  pineapple  juice--Stir 
well — Chill  until  partially  firm — Add 
remaining  ingredients--Chill  in  molds. 


VELVET  SALAD 
r  Armorel  V  ^  Wei  Is 


1  small  package  lemon  Jello 

2  cups  hot  water 

1  lb,  marshmallows 
1  (303  size)  can  crushed  pineapple 
1  lge  pack  Philadelphia  Cream  Cheese 
1  cup  Miracle  Whip  Salad  Dressing 
1/2  pint  cream  (whipped) 

1  lg.  (family  size)  Rasberry  Jello 

3  cups  hot  water 

Dissolve  lemon  Jello  in  1  c»  hot  water*-- 
Melt  1  lb*  marsh*  in  1  c.  hot  water  over  low 
fire--Mix  together  and  cool — Mix  crushed 
pineapple,  cream  cheese,  salad  dressing,  & 
whipped  cream--Add  to  1st  mixture  and  chill 
until  firm--Mix  rasberry  Jello  with  3  c.  hot 
water — Chill  until  "syrupy"  and  pour  over 
1st  mixture**** When  set,  cut  into  squares 
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LIME  JELLO  SALAD 
Dee  Paul 

1  pkg.  Lime  Jello 

1/2  doz.  marshmallows  cut  I 

1/2  cup  mayonnaise 
1  cup  chopped  celery 
1  sm  o  can  crushed  pineapple 

Cut  marshmallows  into  dry  j  ello--Pour  boiling 
hot  water  over  jello  and  marshmallows  to  dissolve-- 
Add  mayonnaise--Let  cool- — Add  celery  and  pine¬ 
apple  and  chill  until  set* 

HEAVENLY  SALAD 
Barbara  Harris 

1  pkg.  lime  Jello  1  sm.  can  crushed  pineapple 
1  cup  boiling  water  3/4  c,  ,  pecans 
1  pkg.  cream  cheese  1/2  c0  whipping  cream 

Dissolve  Jello  in  boiling  water-- stirring  until 
Jello  is  dissolved--Allow  to  cool  and  partially 
congeal — Then  mix  cream  cheese,  which  has  been 
creamed  with  pineapple  and  nuts — Beat  this  into 
Jello — -Fold  in  whipped  cream — “Chill. 


STUFFED  TOMATO  SALAD 
Avis  Perisho 

Peel  and  scdop  out  center  of  tomatoes — Mix  tomato 
pulp  with  some  cucumber,  onion,  celery  and  radish 
in  chopping  bowl0  Chop  all  together — A  few  pea¬ 
nuts  may  be  added — Season  with  salt  and  pepper-- 
Add  salad  dressing--Fill  tomatoes  with  the  mixture 
and  serve  on  a  lettuce  leaf. 
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VALENTINE  FRUIT  SALAD 
Avis  Perisho 

Blend  two  packages  of  Philadelphia  cream 
cheese  with  1/2  cup  Miracle  Whip  salad 
dressing.  Add  1/4  cup  nut  meats,  1  cup 
drained  canned  cherries,  1/2  cup  chunk 
pineapple,  1/2  cup  chopped  celery.  Soften 
1  1/2  Tbsp.  gelatin  in  1/4  cup  cold  water— 
Dissolve  over  hot  water --Cool” -Add  to  mix¬ 
ture.  Fold  in  one  cup  heavy  cream,  whipped. 
Add  a  dash  of  salt  if  necessary--Chill  in 
heart  mold  until  f irm--Unmold--Garnish 
with  little  lettuce  cups  of  Miracle  Whip 
and  red  cherries . 


ORANGE  JELLO  SALAD 
(Good  for  a  crowd) 

Avis  Perisho 

Divide  1/3  for  a  family. 

3  boxes  of  orange  Jello 
1  can  tomato  juice 
1  small  bottle  stuffed  olives 
1  cup  black  walnut  meats 
5  cups  water 

1  cup  finely  chopped  cabbage 
Chill--Serve  with  mayonnaise. 
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WASSAIL 

(A  hot,  spicy  holiday  drink) 
Joanne  Hardy 

2  cups*  sugar 

1  qt.  water 
10  cloves 

6  allspice  berries  (Tie  in  small  bag  and 
4  sticks  cinnamon  heat  it  in  mixture  for 
Piece  of  ginger  1  hr*  Rema/e  ]§§f9fgg) 

2  qts.  apple  cider  or  apple  juice 
Juice  of  10  oranges  and  6  lemons. 

Heat  thoroughly  and  serve  hot  or  cold. 
Serves  30-35* 


HOT  MULLED  CRANBERRY  PUNCH 

Karen  Harris 

1  pint  bottle  cranberry  juice  cocktail 
1  No,  2  can  (2  1/2  cu)  unsweetened 
pineapple  juice 
1/2  cup  water 
1/3  cup  brown  sugar 
1/4  tspa  cloves 

1/4  tsp.  cinnamon  Dash  salt 

1/4  tsp,  allspice  Butter 

Dash  nutmeg  Cinnamon  sticks 

Combine  all  ingredients  except  butter  and 
cinnamon  sticks  in  saucepan*--Heat  to 
boiling--Pour  into  cups--Dot  with  butter-- 
Serve  with  cinnamon  stick — Serves  eight. 
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DELICIOUS  SALAD 
Irene  Nettles 

1  #2  can  crushed  pineapple 

1/2  cup  sugar 
1  pkg .  lemon  gelatine 
1  cup  hot  water 
1  cup  nuts 

1/2  lb,  grated  cheese 
1/2  pt .  whipping  cream 

Cook  pineapple  and  sugar  three  min. 
Pour  over  gelatin  dissolved  in  hot 
water— Cool-Add  nuts  and  cheese— 
Put  in  refrigerator  until  mixture 
starts  to  jell.  Add  whipped  cream— 
Chill-Serve  on  lettuce. 

LAST  MINUTE  SALAD 
Avis  Perisho 

Arrange  lettuce  cups,  tomato  wedges, 
sliced  avocados,  pineapple  cubes. 
Dressing  (Place  in  a  separate  bowl) 
Mix  orange  juice,  lemon  juice,  and 
paprika  in  mayonnaise  to  serve  on 
salad . 
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OLIVE  SALAD 
Avis  Perisho 


Cut  up  olives ,  onions,  celery,  and  several  hard 
boiled  eggs . 

Serve  with  salad  dressing 

(Very  good  served  with  sandwiches) . 


KIDNEY  BEAN  AND  TONGUE  SALAD 

Mrs.  A1  Ellis 


Cups  cold  smoked  tongue,  cut  in  julienne  strips 

Cups  boiled  kidney  beans 

sweet  pickle,  chopped 

Tbsp*  green  pepper,  chopped 

Cup  celery,  chopped 

Tbsp*  pimiento,  chopped 

Salt  and  pepper  0 

Drops  tobasco  sauce 
Mayonnaise  or  salad  dressing 


Rub  salad  bowl  with  galic--Add  tobasco  to  small 
amount  of  dressing--Combine  all  ingredients  in 
bowl  and  toss  lightly,  using  just  enough  dressing 
to  blend  together.  Serves  eight . 


A  DELICIOUS  NUTRITIOUS  DRINK 
Carol  Ann  Hillyard 


1  pkga  favorite  Jello  flavor 
1  matching  flavor  of  frozen  drink  (juice) 

Add  2  extra  cans  of  water  besides  what  is  called 
for  on  jello  package  and  frozen  can  of  juice. 


Example:  Orange  jello  and  orange  juice. 
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ROOT  BEER  -  12  Hour 
Charlene  Salmon 

1  Gallon  jug  3/4tsp„  yeast 

2  Cups  sugar  2  Tbsp*  root  beer  extract 

Enough  warm  water  to  dissolve  sugar--Put  it  in  the 
jug  and  shake  until  sure  all  is  dissolved--Finish 
filling  jug  with  warm  water-- Put  on  lid  and  put  jug 
in  a  warm  place  for  12  hours--Then  chill  and  drink „ 


CHRISTMAS  CIDER 
Virginia  Nicholeson 

1  qto  cider  2  whole  allspice 

3/8  cup  brown  sugar  2  whole  cloves 

1  stick  cinnamon  (3  inches  long) 

Boil  cider  and  spices  5  minutes--remove  spice  bag 
and  add  sugar — Boil  5  more  minutes--Serve  hot. 
This  may  be  prepared  and  kept  hot  over  hot  water 
until  time  for  serving.  Serves  six. 


GRAPE  COOLER 
Karen  Harris 

2  6-oz.  cans  frozen  lemonade 

2  qts  o  grape  juice 

Dilute  lemonade  only  half  as  much  as  directed  on 
can--Pour  into  ice  trays  and  freeze — To  serve, 
spoon  frozen  lemonade  (softened  to  a  mush)  into 
glasses  and  fill  with  grape  juice.  Serves  16. 
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FRUIT  PUNCH  FOR  FIFTY 
Virginia  Nicholson 

1  cup  water 

2  cups  sugar 

1  cup  raspberry  kool  aid 

1  quart  charged  water 

2  cups  fruit  syrup  (strawberry  or 
loganberry,  etc.) 

1  cup  lemon  juice 

2  cups  orange  juice 

2  cups  pineapple  juice 
1  cup  maraschino  cherries 
Ice  water 

Boil  sugar  and  water  five  minutes--Add 
Kool  aid,  fruit  syrup,  and  juices--Let  stand 
30  minutes — Add  ice  water  to  make  11/2 
gallons  of  liquid--Add  cherries  and 
charged  water-- Serve  in  a  punch  bowl, 
with  large  piece  of  ice. 


PUNCH  FOR  200 
Avis  Perisho 

Three  gallon  pineapple  sherbet 
Fifteen  bottles  ginger  ale. 
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JELLO  PUNCH 
Elizabet  h  Starr 


1  pkg0  Jello  (your  choice  of  flavor) 

2  cups  boiling  water* 

Put  Jello  in  water,  set  aside  to  dissolve* 
Boil  two  cups  water,  two  cups  sugar  until 
well  mixed  or  light  syrup- "Mix  with 
above- -Store  in  refrigerator  over  night* 
Add  two  quarts  ginger  ale,  1  large  can 
pineapple  juice--l  small  bottle  almond 
extract--l  four  to  six  ounce  lemon  juice 
(as  you  buy  on  grocer  shelf)  — Mix  with 
base  using  fresh  fruit  or  ice  cream  same 
slavor  as  Jello  used — Serve  5  0  people* 


CALYPSO  PUNCH 
Elizabeth  Starr 

3  cinnamon  sticks  1  cup  orange  juice 
1/4  cup  sugar  1/4  cup  lemon  juice 

2  cups  water  4-7  oz.  bottles  7-Up 

2  cups  pineapple  juice. 

Simmer  cinnamon  sticks  and  sugar  in  water 
10  minutes--Cool  and  discard  cinnamon 
sticks--Combine  fruit  juices  with  cin¬ 
namon  syrup  in  large  punch  bowl-- SLOWLY 
pour  in  7-Up--Yields  18-24  cups  (punch 
cups) --Garnish  bowl  with  lemon  and  orange 
slices  if  desired. 


ORANGE  PUNCH 
Elizabeth  Starr 


12  oranges  6  cups  boiling  water 

6  cups  sugar  2  ozc  citric  acid  (get  at  drug 

store) 

Wash  oranges  and  squeeze  and  get  juice-- Grind 
peelings  of  six  oranges--Put  acid  in  a  crock 
(not  aluminum)  or  large  enamel  pan--Add  6  cups 
boiling  water  then  sugar  and  orange  peelings 
(ground)  then  the  juice--Gover  container  and  let 
stand  overnight.  Next  day  strain  and  put  juice  in 
jars  in  ice  box  to  b  e  used  when  needed.  Will 
keep  long  time.  Use  one  quart  of  base  to  2  qts . 
of  water,  add  small  bottle  of  cherries  and  1  qt„  of 
pineapple  sherbert  or  orange- -This  recipe  serves 
100  punch  cups  full. 


CRANBERRY  PUNCH 
Pat  Sirrine 

6  cans  Ocean  Spray  Cranberry  sauce 
3  1/2  cup,  sugar 
3  1/2  cup  lemon  juice 
3  1/2  cup  orange  juice 
1  small  bottle  almond  extract 

With  electric  mixer,  blend  above  ingredients 
until  smooth--When  ready  to  serve,  add 
15  cups  cold  water,  3  qts.  gingerale. 

Makes  7  5  cups. 
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CANDY 


Butterscotch  Filling 
Never-Fail  Frosting 
No- Cook  Prosting 
White  Fudge 
Marshmallow  Fudge 
Glady’s  Patience 
Marshmallow  Fudge 
Butter  Mints 
Divinity 
Peanut  Brittle 
Rich  Pralines 
Mexican  Pralines 
Nougat 


Popcorn  Balls 
Ice  Cream 
Chocolate  Fudge 
Fudge  Covered  Dates 
Maple  Fudge 
Chop  Suey  Brittle 
Divinity  Fudge 
Mints 

Austerity  Fudge 
7- Minute  Fudge 
Carmels 


SAUCES 


Yams  and  Apple  Sauce 
Chocolate  Fudge  Sauce 
Butterscotch  Sauce 
Foamy  Sauce  I 
Raspberry  Sauce 
Barbecue  Sauce- Texas  Style 
Barbecue  Sauce  for  Pork  Roast 
Spaghetti  Sauce 


BUTTERSCOTCH  FILLING 
Armorel  V.  Wells 

1  cup  brown  sugar  2  Tbsp.  butter 

2  1/2  Tbsp.  flour  1  tsp.  vanilla 

1/2  cup  milk  1/2  cup  chopped  nuts 

2  egg  yolks  slightly  beaten 

Mix  sugar  and  flour  in  sauce  pan-- slowly  add 
milk — add  egg  yolks--stir  well--cook  over 
medium  heat  until  mixture  thickens  stirring 
constantly--Boil  one  minute  and  remove  from  heat 
and  add  butter  and  vanilla  —  Cool--Spread  on  top  of 
cake  to  within  1/2  inch  of  edge--Sprinkle  with 
nuts--Cool . 


NEVER  FAIL  FROSTING 
Irene  Nettles 

1  cup  sugar  2  unbeaten  egg  whites 

1/4  tsp.  salt  3  Tbsp.  water 

1/2  tsp.  cream  tartar  1  tsp.  vanilla 

Mix  all  ingredients  except  vanilla  in  top  of 


double  boiler.  Beat  for  three  minutes  with  mixer 
or  until  frosting  is  fluffy  and  will  hold  its  shape. 
Remove  from  heat--Add  vanilla  and  spread  on 
cake . 

Variations: 

Carmel 

Use  one  cup  brown  sugar  instead  of 
one  cup  white  sugar. 

Cherry 

Use  3  Tbsp.  cherry  juice  instead  of 
water.  Add  chopped  cherries  before 
spreading. 

Orange 

Use  3  Tbsp.  orange  juice  instead  of 
water.  Add  2  tsp.  grated  orange  rind 
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WHITE  FUDGE 
Mrs .  A1  Ellis 


3  1/2  lb,  glucose  syrup 
10  lb.  sugar 
1  pt.  water 

Cook  together  and  set  aside e 
Add  5  qt.  marshmallow  fluff. 

Beat  until  stiff  before  pouring  into 
butter  tray.  Add  all  the  candied 
cherries,  fruits,  or  nuts  desired  just 
before  pouring .  (For  a  large  group)  . 


MARSHMALLOW  FUDGE 
Mrs .  A1  Ellis 

2  1/2  cup.  sugar 

1/4#  cup  butter 

3/4  cup  evaporated  milk 

3/4  cup  marshmallow  creme 

11/2  cup  semisweet  chocolate  bits 

1/2  cup  chopped  walnuts. 

Combine  sugar,  butter,  milk,  and 
marshmallow  creme  in  large  saucepan-- 
Cook  to  boiling  over  moderate  heat-- 
Stirring  constantly — Watch  carefully  as 
this  mixture  scorches  easily — Boil  for 
4-5  minutes  after  mixture  begins  to  boil 
stirring  constantly-- Remove  from  heat — 
Add  chocolate  bits  and  nuts  and  stir  until 
chocolate  is  melted — Beat  until  fudge 
begins  to  hold  its  shape--Turn  into 
buttered  9-inch  square  pan. 


NO-COOK  FROSTING 
Connie  Berrett 


2/3  cup  powdered  sugar 
2/3  cup  white  corn  syrup 
2  egg  whites 
1  tsp.  vanilla 

Mix  in  bowl  and  beat  with  mixer  until 
stands  in  peaks*  (Frosts  three- 
layer  cake*) 

POPCORN  BALLS 
Pat  Sirrine 


This  recipe  is  for  two  cups  of  unpopped  corn* 


cup  corn  syrup 
cups  sugar 
cups  boiling  water 
tsp*  cream  tartar 
Tbsp*  vinegar 
Tbsp.  melted  butter 
tsp.  vanilla 
tsp.  soda 


Combine  syrup,  sugar,  water,  and 
vinegar*  Heat  to  boiling--Add  cream  of 
tartar.  Boil  to  soft  crack  stage--Add 
butter,  vanilla  and  soda. 
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ICE  CREAM 
Betty  Walker 


In  large  bowl: 

1  can  Eagle  Brand 

1  cup  sugar 

3  egg  yolks 

extra  plain  milk  or 

2  cans  carnation 
water  and  vanilla  0 

Beat  in  separate  bowl  egg  whites--fold  into 
first  mixture — Beat  1/2  cup  whipping  cream — 
Fold  in. 


ICE  CREAM 
Pat  Sirrine 

For  4-6  quart  freezer: 


2  pkg.  jello  vanilla  pudding  mix 

Instead  of  whole  milk,  use  2-3  cans  condensed 

milk  and  w.  milk  if  mixture  gets  too  thick. 

Beat  4-6  whole  eggs  and  stir  into  mixture  when 
it  begins  to  thicken  slightly--Add  2  cups  sugar — 

Add  vanilla  and  cool--Pour  in  freezer  can — Add 
enough  whole  cold  milk  and  as  much  cream  as  you 
can  afford  until  the  can  is  a  little  more  than  3/4  full-- 
Freeze  as  usual. 


For  peach,  strawberry,  raspberry,  maple  nut,  etc.  , 
freeze  ice  cream  until  it  starts  to  thicken — Open  £ 
up  freezer  and  add  fruit  and  1  tsp.  lemon  flavoring^ 
For  nut,  add  maple  or  pecan  flavoring  and  chopped 
nuts--Put  top  back  on  and  freeze  until  hard. 


Onion  Soup  Mixes  Well 


Take  a  PACKAGE  of  onion 

soup  mix  (dehydrated)  .  .  , 

It’s  die  easiest,  but  also  one  of 

the  most  piquant  ways  imagin¬ 
able  to  flavor  meat.  Try  a  meat 
loaf  this  way  —  two  of  them,  in 
fact  ...  a  “company”  loaf,  and 
a  “lazy  housewife”  kind.  Roast 
a  pot  roast  with  the  mix.  Treat 
the  family  to  a  savory  dinner  of 
Pork  Chops  .  .  . 

Apple  ’it’  Onion  Capped 
Pork  Chops 

4  loin  pork  chops,  trimmed 
(about  1  y2  pounds) 

2  medium  apples 
y2  cup  chopped  celery 
I  y2  cups  fresh  bread  crumbs 
y2  cup  canned  jellied  cranberry 
sauce 

%  teaspoon  poultry  seasoning 
y2  teaspoon  salt 
1  (1%  ounces)  envelope  onion 


soup  mix 

iy2  tablespoons  flour 

2  cups  water 

In  skillet  brown  pork  chops  on 
both  sides.  Then  place  side  by 
side  in  baking  dish.  Core  apples, 
cut  slices  off  ends  and  discard, 
then  slice  each  apple  into  2 
rings;  top  each  chop  with  apple 
ring.  Preheat  oven  to  400  F. 

To  drippings  in  skillet  add  cel¬ 
ery  and  saute  until  tender.  Stir 
in  bread  crumbs,  half  of  cran¬ 
berry  sauce,  poultry  seasoning 
and  salt  ;  blend  well.  Place  %  of 
mixture  on  each  apple  ring. 

Combine  onion  soup  mix  with 
flour,  then  stir  in  remaining 
cranberry  sauce  and  water  until 
smooth.  Pour  over  pork  chops. 
Bake  about  1  hour,  or  until  meat 
is  tender,  basting  occasionally 
with  onion  gravy.  Makes  4  serv¬ 
ings. 

Meat  Loaf 

Here  are  two  recipes  for  meat 
loaf  made  with  the  onion  soup 
mix.  One  is  a  loaf  you  can  pop 
in  a  very  slow  oven  and  let  it 
leisurely  cook  while  you  go  to 
church  ...  or  week  days,  go 
shopping.  It  will  be  ready  — •  and 
delicious!  —  when  suppertime 
arrives. 

The  other  is  a  quickie  version 
— more  elegant  than  the  first — 
but  certainly  one  you  should 
keep  in  mind. 

Meat  Loaf  In  a  Hurry 

1  package  onion  soup  mix 

1  cup  sour  cream 

2  lightly  beaten  eggs: 

2  pounds  ground  beef 

1  cup  bread  crumbs 

Preheat  oven  to  500  F. 

Place  package  of  onion  soup 
mix  in  a  large  bowl.  Cover  mix 
with  the  cup  of  sour  cream  and 
2  slightly  beaten  eggs.  Allow  to 
stand  while  you  brown  in  skillet 
die  ground  beef.  Cook  only  until 
red  color  disappears.  Stir  lightly 
with  a  fork  from  time  to  time  to 
prevent  sticking. 


by  Bonnie  lake 


Sprinkle  bread  crumbs  over 
the  onion  soup  and  sour  cream 
mixture.  Then  add  the  meat 
Place  in  buttered  loaf  pan,  or 
ring  or  round  mold.  Bake  20 
minutes  in  500  F.  oven,  and  dur¬ 
ing  last  5  minutes  of  baking, 
turn  on  broiler  flame  so  that  top 
of  loaf  will  be  crusted  and  wel 
browned.  Serves  6-8 

Take-it-easy  Meat  Loaf 

2  pounds  ground  beef 

1  package  onion  soup  mix 
Water 

Mold  meat  into  round  or  oblong 
loaf.  Place  in  greased  round  or 
oblong  pan  to  fit  size  of  loaf. 
Sprinkle  loaf  with  onion  soup 
mix,  and  add  enough  water  to 
come  up  about  y2  depth  of  loaf. 
Cover  tightly  with  close  fitting 
lid.  Place  in  very  slow  oven  (300 
F.  —  or  even  275  F.  if  you  plan 
on  being  out  of  the  house  few 
three  hours  or  so). 

When  dinner  is  ready  to  serve, 
meat  loaf  will  be  beautifully 
cooked  —  just  right 

Pot  Roast 

The  same  cooking  treatment 
can  be  given  a  2  or  2y2  pound 
pot  roast.  After  trimming  and 
wiping  off  roast,  place  in  center 
of  large  round  of  heavy  duty 
aluminum  foil.  Sprinkle  meat 
with  package  of  onion  soup  mix. 
Seal  tightly  and  thoroughly  with 
the  foil.  Place  in  pan  and  put  in 
350  F.  oven. 

Roast  for  about  1%  hours; 
loosen  foil,  and  add  scraped 
carrots  and  potatoes.  Re-seal, 
and  continue  cooking  till  vege¬ 
tables  and  meat  are  done. 

Elegant  Onion  Soup 

Follow  directions  for  making 
soup  on  a  package  of  dehydrated 
onion  soup  mix.  Just  before 
serving,  add  a  couple  of  table¬ 
spoons  of  cognac. 

Serve  with  French  rolls,  sliced 
into  “fingers,”  sprinkled  gener¬ 
ously  with  Parmesan  cheese  and 
toasted  in  the  oven. 
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GLADY'S  PATIENCE 
Ruth  S.  Voorhies 

2  cups  sugar 

3/4  cup  milk  or  cream  (cream  cooks  faster) 

Cook  slowly  in  a  two^qt.  saucepan. 

Brown  1  cup  sugar  in  skillet  and  pour  into  1st 
mixture  slowly-- stirring  all  the  time.  (Before 
pouring  turn  heat  very  low  as  mixture  boils  up  and 
over  if  container  is  not  large  enough.)  Let  boil 
slowly  until  mixture  will  harden  when  beaten  with 
a  tablespoon  in  a  small  saucer .  Add  1/4  stick  of 
butter--Beat  and  add  vanilla  and  pecans-- 
Spoon  in  large  dabs  onto  wax  paper. 


MARSHMALLOW  FUDGE 
Pat  Sirrine 

2  1/4  cups  sugar 
1/ 4  cup  butter 
3/4  cup  canned  milk 
5  oz o-3/4  cup  marshmallow  cream 
11/2  cups  (11/2,  6  o:z.  size)  semi- sweet 
chocolate  chips 

Mix  sugar,  butter,  milk,  and  marshmallow  cream 
together  in  pan.  Cook  to  the  boiling  point  and 
boil  four  minutes  longer-- stirring  constantly. 
Remove  from  heat  and  add  chocolate  chips-- Stir 
until  fudge  begins  to  hold  shape.  Cool  and  cut 
into  inch  pieces . 
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RICH  PRALINES 
Emma  Breckenridge 

2  1/2  cups  granulated  sugar 

1  cup  buttermilk 

1  tsp0  baking  soda 

1/4  tsp.  salt 

3  Tbspo  butter 

2  Cups  pecans 

Use  a  large  kettle--Mix  first  four 
ingredients--Cook  over  high  heat  5 
minutes  (210°  if  you  use  a  candy 
thermometer) --Add  butter  and  pecans-- 
Cook  five  more  minutes  (or  230°)--Let 
stand  a  minute  then  beat  with  spoon-- 
Drop  on  wax  paper  by  tablespoons-- 
Don't  overcook. 


MEXICAN  PRALINES 
Ruth  Voorhies 

Part  I 

11/2  cup  white  sugar,  1  c,  boiling  water, 

]  1/2  c.  pecans.  Mix  and  let  stand  30  min. 

Part  II 

1/4  c,  brown  sugar,  1/4  c,  boiling  water 
Mix  and  let  stand  30  minutes. 

Cook  Part  I  until  soft  ball  stage — Add  uncooked 
Part  II  and  cook  for  3  minutes  or_  until  soft 
ball  stage  is  again  reached.  Add  a  little 
butter  and  vanilla — Let  cool  awhile  and  then 
beat  until  creamy  stage  starts .  Then  drop  by 
teaspoonfuls  on  waxed  paper — Be  careful 
not  to  beat  too  long. 


BUTTER  MINTS 
Pat  Sirrine 


2  cups  sugar 
1  cup  water 

1/2  sq0  butter  or  margarine 
15  drops  oil  of  peppermint 

Cook  sugar  and  water- -stirring  until 
smooth--Then  boil  a  few  minutes  with 
lid  on  to  clear  pan  of  grains--Cook  to 
soft  ball  stage — Add  butter  and  cook  to 
hard  ball  stage— Turn  out  on  well 
buttered  area--Add  mint-- Turn  edges  so 
it  will  cool  uniformly-- When  cool  enough 
to  handle— stretch  like  taffy  candy 
when  quite  hard  to  stretch-- Pull  out  and 
cut  in  pieces  with  scissors 0 

DIVINITY  (Can°t  fail) 

5  cups  sugar  2  egg  whites 

1  cup  Karo  vanilla 

1  cup  hot  water  2  cups  pecans 

Cover  pan  for  two  minutes  at  high  heat-- 
Uncover  and  insert  candy  therm . —Lower  heat 
and  cook  to  soft  ball  stage-- Beat  egg 
whites  and  add  syrup  very  slowly  when  it  is 
ready--Beat  continually— Add  vanilla— 
Continue  beating  until  candy  begins  to  lose 
gloss.  Add  nuts  and  drop  when  ready. 


DIVINITY 
Joan  Gray 

2  cups  sugar  1/2  cup.  white  corn  syrup 
2  egg  whites  1/2  cup*  water 

Mix  sugar,  syrup  and  water--When  mixture 
roaches  a  semi-firm  ball,  pour  1/4  of  it  slowly 
over  beaten  whites- -Cook  rest  of  mixture  until 
almost  brittle — Pour  slowly  over  egg  whites, 
beating  constantly — Continue  to  beat  until  it 
creams  or  until  it  loses  its  glossiness  and 
becomes  dull — Add  1  tsp,  vanilla  and  1/2  cup 
walnuts  and  drop  from  a  spoon  or  spread  in 
greased  shallow  pan. 

Note:  Four  drops  oil  of  peppermint  may  be  added 
instead  of  vanilla  and  walnuts.  Divinity  is 
improved  if  kept  in  a  covered  kettle  overnight. 


PEANUT  BRITTLE 
Pat  Sirrine 

2  cup  sugar  1  tsp.  vanilla 

1  cup  water  1  tsp.  soda 

1  cup  white  syrup  1/2  sq.  butter 

Cook  above  until  it  forms  a  hair — Add  two  cups 
raw  pea  nuts- -Cook  until  it  shows  a  light  amber  color — 
Peanuts  have  a  roasted  smell — Peanuts  that  don't 
have  skins  on  will  be  a  little  darker  than  those  with — 
Remove  from  heat--Stir  in  one  tsp.  vanilla,  1/2  sq. 
butter- -Add  soda  and  work  in  good-- Empty  out  on 
well  greased  cookie  sheet=while  still  hot  cut  off 
small  pieces  and  stretch  as  thin  as  possible. 
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NOUGAT 
Pat  Sirrine 

2  cups  sugar  1  tsp.  vanilla 

1/3  cup  corn  syrup  11/2  cups  nut  meats 
1  cup  water  1/2  cup  candied  cherries 

4  egg  whites 

Boil  together  half  of  the  sugar,  half  of  the  water, 
and  half  of  the  corn  syrup  to  the  stiff  ball  stage-- 
Remove  the  syrup  from  the  fire  and  pour  slowly  over 
the  well-beaten  egg  whites  and  continue  beating 
until  it  is  cool.  While  beating,  cook  the  remaining 
half  of  the  ingredients  to  the  stiff  ball  stage — 
Remove  from  fire  and  add  at  once  to  the  first 
mixture,  beating  while  adding-- When  cool,  add 
the  vanilla,  nut  meats  and  candied  cherries  and 
pour  into  buttered  pans — Smooth  the  surface  and 
let  stand  overnight  before  cutting--Xn  the  morning, 
cut  and  wrap  in  waxed  paper,  A  little  green 
pineapple  added  to  this  gives  holiday  color. 


CHOCOLATE  FUDGE 
Pat  Sirrine 


2  cups  sugar  2/3  c.  milk 

1  or  2  squares  choc.  1  tsp.  vanilla 

1/8  tsp.  cream  of  tartar  or  2  Tbsp.  butter 

2  Tbsp.  corn  syrup 

Mix  the  sugar,  milk,  grated  chocolate,  cream  of 
tartar  or  corn  syrup  and  boil  rather  slowly, 
stirring  until  the  ingredients  are  well  blended-- 
Boil  to  the  soft  ball  stage — Remove  from  stove, 
add  butter,  but  do  not  stir  it  in.  When  lukewarm, 
add  vanilla  and  beat  until  it  creams  (shiny  appear¬ 
ance  disappears)  and  fudge  will  hold  shape  when 

dropped  from  spoon.  Spread  in  buttered  pan  and 
square . 
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MINTS 

Virginia  Nicholson 

1  cup  granulated  sugar  (Boil  until  a  syrup-- 
7  Tbsp0  cold  water  2  or  3  minutes) 

Sift  1  cup  confectioners  sugar  on  a  piece 
of  wax  paper  and  add  5  or  6  drops  of 
peppermint  flavoring  (oil  base) --Add  to 
syrup-- Beat  until  creamy--Add  drops 
by  teaspoon  on  wax  paper.  Keep  warm  in 
double  boiler  as  it  hardens  quickly .  If  it 
thickens  too  much,  add  a  few  drops  of 
hot  water — Can  use  other  flavorings  and 
color  to  taste--Have  to  work  quickly. 


AUSTERITY  FUDGE 
(Or  Fallout  Fudge) 

Dentists  claim  teeth  will  fall  out  if 
children  don't  eat  more  of  this  type  candy. 
(Needs  no  cooking-- Utilizes  storage  items) 

Blend  together  well: 

1/3  cup  honey 

1/3  cup  peanut  butter 

1/3  cup  nonfat  dry  milk  solids 

Let  "mellow"  at  room  temperature  for  30  min. 
to  allow  milk  solids  to  absorb  moisture  from 
honey  and  peanut  butter-- Shape  in  very  tiny 
balls — Roll  in  crushed  peanuts,  cereal 
flakes,  or  toasted  fine  ground  cracked  wheat. 
Chill  well  before  eating-- Store  in  refrigera¬ 
tor —  Freezes  well. 


FUDGE  COVERED  DATES 
Pat  Sirrine 

Cut  dates  in  half,  length-wise,  remove 
pits  and  lay  the  halves  at  intervals  on  a 
greased  dish.  Make  fudge  according  to 
any  fudge  recipe  and  drop  a  tsp0  on  each 
date  half--This  must  be  done  quickly  to 
avoid  letting  the  fudge  harden  in  the  pan0 
The  hardening  may  be  delayed  by  standing 
the  pan  in  a  larger  one  containing  hot 
water* 


MAPLE  FUDGE 
Pat  Sirrine 

2  1/2  cups  maple  sugar 
1  cup  cream  (evaporated  milk  is  okay) 

1/2  cup  boiling  water 
1  cup  broken  nutmeats 

Break  the  maple  sugar  into  small  pieces 
and  heat  it  in  a  saucepan  with  the  water* 
When  it  is  dissolved,  all  the  milk--Boil 
to  the  soft-ball  stage  (238°) --Remove 
from  fire  and  cool-- When  it  is  lukewarm 
beat  until  it  creams  and  add  the  nutmeats-- 
Spread  it  in  a  buttered  pan  and  when  it 
hardens,  mark  it  into  squares* 
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CHOP  SUEY  BRITTLE 
Pat  Sirrine 

1  cup  light  brown  sugar  1  tsp.  vanilla 

1  cup  maple  sugar  1/4  tsp.  salt  I 

1/2  cup  water  1  cup  broken  nutmeats 

2  Tbspo  butter  Can  be  assorted 

1  cup  large  shred  coconut 

Boil  sugar  and  water  to  the  stiff  ball  stage  0  Add 
butter  and  cook  to  the  brittle  stage — Add  vanilla, 
salt  and  pour  over  the  nuts  and  coconut  which 
have  been  placed  on  a  buttered  pan — When  cold, 
break  into  pieces. 


DIVINITY  FUDGE 
Pat  Sirrine 


2  cups  sugar 

1/2  cup  corn  syrup 

1/2  cup  water 

3/4  cup  candied  cherries 


2  egg  whites 

3/4  cup  blanched  almonds 
1  Tbsp.  almond  extract 
or  lemon  extract 


Put  sugar,  water,  and  corn  syrup  into  a  saucepan-- 
Stir  it  while  it  dissolves  over  the  fire — Then  let  it 
boil  without  stirring  to  the  light  crack  stage  (265°) . 
While  it  is  cooking,  beat  the  whites  of  eggs 
stiffly  and  when  the  syrup  is  ready,  pour  it  over 
them,  beating  constantly.  Beat  until  creamy,  add 
nuts,  cherries,  and  extract  and  pour  into  buttered 
tins.  If  other  nuts  or  coconut  is  used',  do  not  use 
almond  extract,  but  use  lemon  and  vanilla  mixed 
for  a  delightful  different  flavor. 

Maple  divinity  f  udge  can  be  made  from  this  by 
adding  1/2  cup  maple  syrup. 
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7 “MINUTE  FUDGE 
Colleen  Isfeld 

Boil  for  five  minutes: 

1  cup  white  sugar 

1  cup  brown  sugar 

1/2  cup  milk 

1/4  corn  syrup 

1/4  cup  melted  margarine. 

Add  and  boil  two  more  minutes: 

3  Tbsp.  cocoa 
1  tsp.  vanilla. 

Remove  from  heat  and  allow  to  cool  (cover) 
to  warm— Beat  until  dull  and  heavy--Add 
nuts  and  spread  in  pan . 


CHOCOLATE  FUDGE  SAUCE 
Ardella  Davey 

3  sq.  unsweetened  chocolate 
1/4  cup  water 
1  cup  sugar 

3  Tbsp.  white  corn  syrup 
1  cup  evap.  milk 
1  tsp.  vanilla 

Melt  chocolate  in  saucepan  over  hot  water. 
Add  water  slowly,  stirring  until  smooth-- 
Then  add  sugar  and  corn  syrup--Boil  until 
syrup  forms  a  very  soft  ball  when  tried  in 
cold  water  or  until  it  reaches  234  degrees. 
Add  milk  and  vanilla--Serves  six. 
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BARBECUE  SAUCE-Texas  Style 

5  Tbsp.  vinegar 
3  Tbsp.  tomato  catsup 

2  Tbspe  worchestershire  sauce 

3  bay  leaves 

1  clove  minced  garlic 

2  Tbsp.  chopped  onion 

2  cup  canned  tomatoes 

3  ribs  celery  and  leaves  chopped 
1/2  lemon  thinly  sliced 

1  1/2  cup  water 

Simmer  15  minutes--Strain,  add  1/4  cup  butter . 

BARBECUE  SAUCE  FOR  PORK  ROAST 

Irene  Nettles 

Cook  pork  roast  in  shallow  pan  at  325° 
about  45  min  per  lb.  One  hr.  before  done, 
pour  off  drippings  and  pour  following  sauce 
over  roast.  Combine: 

1  can  tomato  soup  1/2  cup  chopped  onion 
1/2  cup  chopped  celeryH.  clove  garlic  minced 

2  tsp.  brown  sugar  2  tsp.  worchestershire 
2  tsp.  lemon  juice  sauce 

2  tsp.  prepared  mustard 

4  drops  tobasco  1  cup  water 

Baste  roast  several  times. 

SPAGHETTI  SAUCE 

1  lb.  hamburger  2  onions,  chopped 

Cook  together 

Add  celery  salt,  garlic,  chili  powder 
Add  18  oz.  can  of  tom.  paste — Simmer 
together. 
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(1  2/3  cup 


CARMELS 

Betty  Lou  White 

1  Ig .  can  condensed  milk 
or  13  oz .  liquid) 

1  sq.  butter  or  margarine 
3/4  cup  broken  walnuts  or  pecans 
1  tsp.  vanilla 

1  cup  white  Karo  syrup 

2  cups  sugar 

Mix  sugar  and  Karo  and  bring  to  a 
boil  over  low  heat— Cut  in  butter  in 
small  pieces  as  soon  as  it  starts  to 
boil --Then  add  milk  very  slowly— 

Stir  continually.  Cook  232  degrees 
(which  will  take  at  least  1/2  hr.  of 
stirring  constantly) --Cook  until  firm 
soft  ball  is  reached  in  cold  water, 
(the  consistency  you  will  want  r  "  ' 
carmels  to  be— not  soft— not  hard- 
in  between.)  It  is  good  to  cook  the 
candy  in  heavy  pan  sucn  as  a  presto 
cooker.  Then  add  nuts  and  vanilla. 

It  will  be  very  thick.  This  makes 
two  pyrex  loaf  pans  or  one  9  x  12  pan. 
Pour  into  greased  pans— Cut  in  squares 
before  it  hardens— Leave  it  in  refrig¬ 
erator  for  a  day  or  overnight— Then 
it  will  be  hard  enough  to  wrap  each 
piece  in  waxed  paper,  if  desired. 
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BUTTERSCOTCH  SAUCE 
Ardella  Davey 

4  To  butter  2/3  cG  white  corn  syrup 

1  1/4  Co  brown  sugar  3/4  cup  evap0  milk 

Melt  butter  in  saucepan--Add  sugar  and  corn  syrup 
and  boil  to  230  degrees  Fo  or  until  it  forms  a  very 
soft  ball  when  tried  in  cold  water- -Add  the  milk 
and  serve  warm  on  ice  cream-- Serves  six  * 


FOAMY  SAUCE  I 
Virginia  Nicholson 

1/2  cup  butter  1  tsp.  vanilla 

1  cup  powdered  sugar  1  egg  or  2  egg  yolks  (beaten) 

Beat  egg  whites  until  stiff,  add  sugar  gradually, 
and  continue  beating — Add  milk  and  vanilla--For 
steamed  puddings . 


RASPBERRY  SAUCE 
Virginia  Nicholson 

Melt  together  3/4  c,  raspberry  juice  (from  a  can 
or  fresh)  and  3/4  cup  currant  jelly--Blend  1  Tbsp. 
cornstarch  with  1/4  cup  cold  fruit  juice  and  when  the 
hot  juice  reaches  a  boil,  blend  in  the  cornstarch  and 
cook  over  a  low  flame,  stirring  constantly,  until 
the  sauce  becomes  clear  and  thickens — Cool  and 
pass  with  plum  pudding. 
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DESSERTS  AND  PUDDING 

)  Crown  Jewel  Dessert 
Pineapple  Dessert 
Lemon  Dessert 
Forgotten  Dessert 
$100  Dessert 
Baked  Devils  Float 
Chocolate  Icebox  Dessert 

Lemon  Jello  Ice  Box  Pudding 
Carrot  Pudding 
Apricot  Rice  Pudding 
Cherry  Pudding 
Date  Pudding 
Banana  Pudding 

l 

Snowballs 
Blueberry  Supreme 
Molded  Christmas  Pudding 
Cheese  Cake  Delight 
Cheese  Cake 
Drop  Doughnuts 
Mashed  Potato  Doughnuts 
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CROWN  JEWEL 
DESSERT 


1  pkg0  (3  oz)  each  Lime,  Orange,  and  Cherry  Jello 
3  cups  boiling  water 
%  11/2  cups  cold  water 

1  cup  pineapple  juice 

1  pkg0  (3  ozo)  Lemon  Jello  Gelatin 
1/2  cup  cold  water 

18  whole  ladyfingers,  separated 

2  envelopes  (4  oz  pkg,)  Dream  Whip 
1  cup  cold  mild 

1  tsp,  vanilla 
1/ 4  cup  sugar 


Prepare  Lime,  Orange,  and  Cherry  Jello  separately, 
using  1  cup  boiling  water  and  1/2  cup  cold  water  for 
each ,  Pour  into  separate  8x8  inch  pans.  Chill 
until  firm.  Cut  in  1/2  inch  cubes.  Heat  pineapple 
juice  to  boiling  point;  remove  from  heat.  Add 
sugar  and  Lemon  Jello;  stir  until  dissolved.  Add 
remaining  1/2  cup  cold  water.  Chill  until 
syrupy.  Lime  bottom  and  sides  of  a  9 -inch 
spring-form  pan  with  ladyfingers.  Set  aside. 
Prepare  Dream  Whip  with  milk  and  vanilla  as 
package  directs;  fold  in  syrupy  Lemon  Jello, 

Then  fold  in  Jello  cubes.  Pour  into  spring-form 
pan.  Chill  5  to  8  hours  or  overnight.  Remove 
sides  of  pan  to  serve.  Makes  16  servings. 
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BAKED  DEVILS  FLOAT 
Barbara  Harris 


1  cup  flour 
3/ 4  cup  sugar 
11/2  Tbspo  cocoa 

2  Tbsp.  melted  butter 
1  tsp.  vanilla 

Sauce: 

1/2  Co  white  sugar 
1/2  Co  brown  sugar 


1/2  c»  pecans 
1/ 4  tsp9  salt 
2  tspo  baking  powder 
1/2  Co  milk 


5  Tbspa  cocoa 
1  Co  hot  water 


Sift  flour,  salt,  sugar,  baking  powder, 
and  cocoa  together- -Mix  milk,  butter, 
vanilla  and  nutmeats.  Combine  with 
dry  ingredients--Pour  into  well  greased 
8x8  baking  dish  and  cover  with  sauce . 
Bake  in  moderate  oven,  350°  F  about 
40  minutes  o  Serve  upside  down  with 

whipped  cream  or  ice  cream — The 
sauce  goes  to  the  bottom  and  thickens  as 
it  cooks  *  Turn  out  of  pan  right  away  when 
taken  from  the  oven. 


CHOCOLATE  ICEBOX  DESSERT 
Cleo  Griffin 

Melt  1  square  oleomargerine  • — Remove 
from  fire — Add  2  Tbsp.  cocoa,  1  cup 
powdered  sugar  (sifted),  1  tsp,  vanilla, 

2  egg  yolks.  Fold  in  2  egg  whites,  beaten, 
and  1  cup  nuts, — Line  bottom  of  dish  with 
crushed  vanilla  wafers--Spread  chocolate 
mixture  on  top,  then  more  wafer  crumbs. 

Let  stand  in  refrigerator  overnight. 


PINEAPPLE  DESSERT 
Lou  Price 


1  cup  sugar 

2  sm  o  cans  pineapple 

2  sticks  butter  or  ma  rgarine 
11/2  cups  graham  cracker  crumbs 
1  cup  pecans 

Cream  butter  and  sugar--Add  pineapple 
(not  drained)  and  crumbs  and  line 
square  dish  with  whole  graham  crackers-" 
Spoon  on  1/2  of  mixture--Make  another 
layer  of  graham  crackers  and  add  remaining 
mixture-"Chill  before  serving. 


LEMON  DESSERT 
Joanne  Hardy 

2  Tbsp,  butter  3/4  c,  sugar 

2  Tbsp,  flour  1  cup  milk 

2  eggs  pinch  salt 

1  lemon  (juice) 

Cream  butter  and  sugar--Add  beaten  egg 
yolks,  flour  and  lemon--Mix  thoroughly. 
Add  milk  and  fold  in  stiffly  beaten  whites. 
Pour  in  buttered  pan  and  bake  in  pan  of 
water  35  minutes--Serves  five. 


FORGOTTEN  DESSERT 
Emma  Breckenridge 

5  egg  whites  1/4  tsp0  salt 

1/2  tsp  o  cream  of  tartar  11/2  cup  sugar 

Beat  until  soft  (cannot  overbeat)--  Pour  into 
buttered  angelfood  cake  pan  or  similar 
Put  into  oven  that  has  been  pre~heated  at  400° - 
Turn  off  oven  and  leave  overnight" -Serve  with  any 
kind  of  sauce  or  whipped  cream , 


$100  DESSERT 
Sister  Franklin8 s  Mother 

1  pkg,  chocolate  or  vanilla  wafers  (thin) 

2/3  cup  crushed  candy  mint  (pink-from  grocery) 

10  marachino  cherries  cut  fine  I 

2/3  pkg,  miniature  marshmallows 
1  pint  whipping  cream 
2/3  cup  chopped  walnuts 

Crush  wafers--Line  dish  12  x  12  x  2  l/2-"Use  about 
1/2 --Leave  rest  for  top.  Whip  cream — Add 
cherries,  mint  candy,  walnuts  and  marshmallows  — 
Mix  well--Put  remaining  wafers  crushed  on  top — 
Refrigerate  12  hours. 
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LEMON  JELLO  ICE  BOX  PUDDING 

Dee  Paul 

1  pkg.  lemon  Jello  beat  to  a  froth  after  it  is  jelled 
1  can  evaporated  milk  chilled  overnight  in  refriger 
ator 

1  Lemon — Juice  and  grated  rind 
Scant  3/4  cup  sugar 

Lg.  package  vanilla  Nabisco  cookies  crushed 

Beat  milk  until  thick--Add  lemon  juice  and  rind 
and  sugar--Mix  with  Jello  and  beat  together. 

Put  half  of  crushed  wafers  in  bottom  of  pan — 
Spoon  in  jello  mixture--Sprinkle  rest  of  wafers 
on  top — Put  in  refrigerator  until  set — About  two 
hours--Serves  25. 


CARROT  PUDDING 
Afton  Ward 

(This  recipe  won  the  $5  prize  in  Chronicle) 

11/2  cups  bread  crumbs  (preferably  homemade) 

1  cup  carrots,  ground  in  food  chopper 
1  cup  ground  suet 
3  cups  flour 
1/2  pkg.  raisins 
1  cup  nuts 

1/2  cup  molasses  mixed  with  soda 
milk  (enough  to  make  stiff  dough) 

1  tsp.  cinnamon 
1  tsp.  nutmeg 
1/2  tsp.  cloves 

Mix  in  order  given,  adding  milk  and  molasses  last 
and  steam  for  2  hrs .  or  more-- This  mixture  will 
fill  half  of  two  greased  coffee  cans  (1  lb.) 

(Borrow  some  from  your  neighbor) . 
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DATE  PUDDING 
Maxine  Ellis 

1  cup  brown  sugar 
1  Tbsp.  butter  (simmer) 

1  1/2  cup  water 

Mix  1  cup  sugar,  1  1/2  cup  flour, 
3/4  cup  milk.  Add  1  cup  nuts, 

1  cup  dates,  1  Tbsp.  butter,  3/4 
tsp.  soda,  pinch  of  salt.  Make  a 
batter  and  pour  into  hot  syrup-- 
Bake  30  minutes  at  350  degrees . 


BANANA  PUDDING 
Mary  Putch 

2  cups  milk  1  tsp.  vanilla 

1/2  stick  butter  5  eggs  (sep.) 

1  cup  and  2  Tbsp.  sugar 

Put  3  heaping  Tbsp.  of  flour  on  the 
egg  yolks  and  mix  it  up--Add  a 
little  of  the  milk  gradually  to  it 
until  it  has  the  thickness  of  gravy - 
Combine  the  sugar  and  milk  in  the 
top  of  a  double  boiler  and  let  it 
cook  until  the  sugar  dissolves — Add 
the  egg  mixture  and  cook  until  the 
pudding  thickens--Remove  from  heat 
and  add  butter  and  vanilla--In  a 
casserole,  alternate  layers  of 
vanilla  wafers,  sliced  bananas  and 
pudding — Top  with  meringue. 
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CARROT  PUDDING 
Dee  Paul 


1  cup  grated  potatoes  1  tsp.  salt 

1  cup  grated  carrots  1  tsp.  soda 

1  cup  sugar  (brown  or  white)l  c.  raisins 
2/3  cup  shortening  1  T,  molasses 

11/2  cups  flour  1  tsp.  cinnamon 

1/2  tsp.  nutmeg  1/2  tsp.  cloves 

1  cup  nuts,  if  desired 

Put  in  pudding  mold  or  Crisco  can  with 
tight  lid--Put  in  kettle  with  water  with  lid. 
Steam  two  hours-- Serve  hot  with  hot 
lemon  sauce. 


APRICOT  RICE  PUDDING 
Avis  Perisho 

11/2  cup  cooked  rice  (1/2  cup  uncooked) 
13/4  cup  soaked  apricots  (1  cup  puree) 

4  Tbsp.  sugar 
1/4  tsp.  salt 
16  marshmallows 

Put  cooked  apricots  in  a  sieve--Add 
sugar  and  salt.  Arrange  cooked  rice, 
apricots  and  diced  marshmallows  in  a 
baking  dish,  alternately  having  a  layer  of 
marshmallows  on  top-- Brown  in  oven— 
Serve  hot  or  cold  with  plain  or  whipped 
cream  .  (Temp,  for  browing- 400  degrees 
20  to  30  minutes) 


CHERRY  PUDDING 
Avis  Perisho 

(Makes  a  large  cake  pan  full  or  divide 
recipe  in  half  for  a  small  family) 

This  is  a  Topsy  Turvy  pudding  which  is  very 
good  for  serving  a  crowd. 

Two  No.  303  cans  of  pie  cherries. 

Add  1  1/3  cups  of  sugar.  Let  set.  Mix 
2  cups  of  Bisquick  and  1  1/3  cup  of  sugar 
and  blend  in  1  1/3  cup  of  milk--Put  in  the 
bottom  of  a  shallow  pan — Pour  over  the  top 
of  the  cherries,  juice  and  all — Add  food 
coloring  to  cherries--Bake  in  a  moderate 
oven  for  one  hour  and  15  minutes . 


SNOWBALLS 
Lou  Price 

1  pkg .  marshmallows  — 1  pkg .  frozen  coconut 
1  sm.  can  crushed  pineapple  (drained) 

1/2  pt .  whipping  cream  — 1  cup  nuts 

Cut  marshmallows  into  small  pieces--Mix 
with  pineapple  and  let  set  for  2  or  3  hrs . 
in  refrigerator--Whip  cream  and  mix  with 
marshmallows  and  nuts--Shape  into  balls 
and  roll  in  coconut.  Can  be  frozen. 


i 
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BLUEBERRY  SUPREME 


1  lbo  Nabisco  vanilla  cream  filled  cookies, 

1  can  blueberry  pie  filling 
1/2  cup  butter 

2  egg  whites 

1  cup  powdered  sugar 
1  cup  nuts 

1  cup  vh  ipping  cream 

Grind  cookies;  put  1/2  on  bottom  of  a  9  x  13  pan. 
Cream  butter  and  sugar,  add  egg  whites  beaten 
stiff— Put  on  top  of  crumbs--Add  can  of  blueberry 
pie  fiiling-~Cover  berries  with  nuts-- Cover  nuts 
with  whipped  cream-- Cover  with  remaining  crumbs 
and  chill  24  hours. 


MOLDED  CHRISTMAS  PUDDING 


11  ounces  cream  cheese 
1/2  tsp,  vanilla 
3/ 4  cups  sugar 
1/2  cup  sour  cream 
1  c,  chopped  mixed  glace 
1  Co  seedless  raisins 


1/2  cup  softened  butter 
1/2  tsp,  lemon  juice 
1  tsp,  ground  mace 
1  c,  chopped  almonds 
fruit 

whipped  cream 


Beat  cream  cheese,  softened  butter  and  vanilla 
until  light  and  fluffy.  Stir  in  lemon  juice,  sugar, 
mace  and  sour  cream--Add  chopped  almonds,  mixed 
fruit  and  raisins--Line  a  4-cup  mold  with  cheesecloth 
and  pour  mixture  in — Chill  in  refrigerator  overnight. 
Turn  on  serving  tray-- Remove  cheese  cloth-- Garnish 
with  whipping  cream  and  glazed  cherries  and  mint 
leaves--Serve  sliced.  12-14  servings. 
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CARROT  CAKE 
Dorothy  Lenzen 


4  egg  yolks  2  cups  sugar 

3  cups  flour  1  tsp0  lemon  extract 

2  tsp,  cinnamon  1  cup  pecans  (chopped) 

1/2  Co  salad  oil  (Mazola) 

2  tsp,  soda  in  1/3  cup  buttermilk 

3  cups  carrots  (grated) 

Heat  oven  to  300°  F0--Mix  ingredients  in 
order  given--Fold  in  stiffly  beaten  egg 
whites ---Bake  1  hr0  or  more  in  tube  pan-- 
Upon  taking  from  oven,  glaze  with 
following:  1/2  cup  orange  juice,  1  cup 
sugar,  1  tsp.  grated  orange  rind-“Mix 
glaze  well“-Pour  over  cake  as  soon  as 
taken  from  oven“-Let  cake  cool  completely 
in  pan-“This  cake  stays  moist  for  days, 

LUCY'S  POUND  CAKE 
Ruth  S.  Voorhies 

Cream:  2  sticks  oleo  or  butter,  2  c,  sugar 
Add  alternately  and  beat  well  after  each 
addition: 

2  cups  of  sifted  flour,  1/4  tsp,  baking  powder, 
6  eggs 

Add:  Juice  of  1  lemon,  1  tsp,  vanilla 

Bake  in  greased  and  floured  tube  pan  at 
325°  about  1-1  1/2  hours. 


SECTION  V 


© 


®  a 


CAKES 


Carrot  Cake 
Lucyas  Pound  Cake 
Coconut  Pound  Cake 
Jennie's  White  Coconut  Cake 
Orange  Cream  Cupcakes 
Merk's  Coffee  Cake 
Never-Fail  1—  2—3—4  Cake 
Delicate  Jam  Cake 
Jello  Cake 
Daffodil  Cake 
Heavenly  Cake 
Apple  Spice  Cake 
Apple  Sauce  Cake 
Chocolate  Peppermint  Cake 
Salad  Dressing  Cake 
Carrot  Cake 
Brown  Sugar  Cake 


Butter  Fudge  Cake 
$100  Cake 
Prune  Cake 
Crazy  Choc*  Cake 
Upside-Down  Cake 
Crumb  Cake 
Date  Cake 
Date  Cupcakes 
Banana  Nut  Loaf 
New  Banana  Cake 
Banana  Cake 
Buttermilk  Cake 
Apricot  Cake 
Bishop's  Fruit  Cake 
Lemon  Souffle 
Fruit  Cake 
Funny  Cake 


COOKIES 


Candy  Bar  Cookies 
Snow  Balls 
Sand  Tarts 
Raisin  Chips 

Jumbo  Raisin  Drop  Cookies 
Mincemeat  Drop  Cookies 
Chinese  Chewies 
Cream  Puffs 
Lazy  Daisies 
Old  Fashioned  Oatmeal 
Chocolate  Chip  Cookies 
Peanut  Butter  Cookies 
Honey  Date  Bars 
Dream  Bars 


Snickerdoodles 
Thumbprint  Cookies 
Date  Squares 
Date  Ball  Cookies 
Graham  Wafers 
One  Egg  Squares 
Razzle-Dazzles 
Brownies 
Congo  Squares 


CHEESE  CAKE  DELIGHT 


9  oz0  of  cream  cheese  1  tsp.  vanilla 
2  eggs  1/2  c.  sugar 

1/2  pto  sour  cream  (more  won’t  hurt) 

2  Tbspo  powdered  sugar 

Beat  2  eggs  until  foamy  and  add  1/2  c, 
sugar- -Then  add  all  of  soft  cream  cheese 
a  piece  at  a  time  beating  after  each 
addition  of  cheese. --Add  1/2  of  the  sour 
cream--Pour  into  a  9-inch  graham  cracker 
pie  crush  and  bake  at  350  degrees  for 
20  min.  Cool  for  15  min0“-Turn  oven  up 
to  425  degrees  while  cake  is  cooling  and 
mix  powdered  sugar  and  vanilla  with 
remaining  sour  cream  and  spread  over  top 
of  cheese  cake--Return  to  oven  for  5  min. 

Cool  for  several  hours  before  serving-- 
Never  a  failure  in  a  carload. 

CHEESE  CAKE 
Emma  Breckenridge 

6  pkg.  3  oz  cream  cheese  1  cup  sugar 
6  eggs  (separated)  1  Tbs.  flour 

1  Tbsp.  lemon  juice  1  Tbsp.  vanilla 

1  tsp.  grated  lemon  ~1  cup  whipping  cream 

Cream  sugar,  flour  and  cheese--Add  egg  yolks 
well  beaten,  vanilla,  lemon  juice  and  rind-- 
Add  the  cream — -Fold  in  beaten  egg  whites- -Pour 
mixture  into  spring  form  cake  pan  lined  with 
zwieback  crust--Bake  1  hr--  350°~"Turn  oven 
off--Open  door  and  cool  1  hr.  For  crust,  roll 
1  box  of  zwieback  into  fine  crumbs-- Mix  with 
1/2  c.  sugar,  1/3  c.  butter--Line  pan  and  put 
in  refrigerator — Make  crust  far  ahead  to  insure 
a  crust  that  does  not  mix  into  the  cake. 

Requires  time  and  patience. 
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DROP  DOUGHNUTS 
Sara  McGhee 


Sift  together: 

1  1/2  cup  sifted  flour  1/2  cup  sugar 

2  tsp0  baking  powder  1/2  tsp.  salt 

1/2  tsp.  nutmeg  1/2  tsp0  cinnamon 

1/2  tsp.  mace 

Add  to  dry  mixture,  stir  quickly  and  lightly: 

1  egg  1/2  cup  milk 

Blend  in:  2  Tbsp.  melted  shortening 

Drop  from  tsp,  into  hot  fat  at  350°  and  fry  until 

golden  brown. 


MASHED  POTATO  DO  UGHNUTS 
Sarah  Bible 

Makes  about  4  dozen  doughnuts 
Sift  together: 

6  cups  sifted  flour  l/Z  tsp.  baking  soda 

1  tsp.  salt  4  tsp. _ baking  powder 

Measure  into  a  bowl  and  cream  together  until 
light  and  fluffy  2  cups  shortening — Add  4  eggs 
beaten — Combine  1  c.  milk,  11/2  cold  mashed 
potatoes — Rub  through  a  coarse  sieve — Add  to 
creamed  mixture — Add  sifted  dry  ingredients — 

Beat  well — Add  2  tsp.  vanilla — Turn  a  small  amount 
at  a  time  onto  a  lightly  floured  board — Shape  into  a 
mound — Roll  1/3  to  1/2  in.  thick — Cut  into  rounds 
with  a  floured  doughnut  cutter — Fry  in  deep  fat 
heated  to  375°-?A:s  soon  as  they  rise,  turn 
frequently  to  brown  evenly- -Remove  from  fat  and 
drain  on  paper  toweling — Thin  doughnuts  cook 
more  evenly  than  thicker  ones — Cool — Turn  in 
sugar. 


50 


COCONUT  POUND  CAKE 
Shirley  Thruston 

1  lbo  (all  six  bars)  Kraft's  Miracle  Margerine 
3  cups  sugar  9  eggs 

3  cups  flour  2  tsp.  vanilla 

1  can  Angel  Flake  Coconut , 

Cream  margerine  and  sugar-- Beat  and  mix  well — - 
Add  4  eggs--Mix  well--Then  alternate  the  remaining 
5  eggs  with  3  cups  all  purpose  flour,  ending  with 
the  flour--Add  vanilla--Fold  in  1  can  Angel  Flake 
Coconut--Bake  1  hr  45  min0  at  325  degrees--Xf 
browns  too  fast,  cover  with  foil-- Bake  in  an 
ungreased  tube  cake  pan,  the  same  as  for  an 
Angel  Food  cake0 

JENNIE'S  WHITE  COCONUT  CAKE 
Ruth  S.  Voorhies 

1/2  pint  whipping  cream 

2  cups  cake  flour  (sift  twice) 

1  1/2  c.  sugar 
Pinch  of  salt 

Whip  cream  and  beat  egg  whites  separately- -Fold 
cream  in  egg  whites  and  add  water  and  extra  ct-- 
Sift  flour,  sugar,  baking  powder  and  salt 
together  and  add  to  eggs  and  cream  mixture-- 
Bake  30-40  minutes,  2750  to  300o_“Use 
7-minute  icing  and  angel  flake  coconut  to  frost 


3  egg  whites 

1/2  c.  cold  water 

3  tsp0  baking  powder 
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DELICATE  JAM  CAKE 
Pat  Sirrine 


2  c .  ^sifted  flour 
1  tspY  baking  soda 
1  tsp.  cinnamon 
lisp,  allspice 
1  tsp.  nutmeg 
M  tsp.  cloves 
Pinch  of  salt 


1  tsp0  ginger 
1/2  cup  butter 

1  cup  sugar 
3  eggs 

2  cups  strawberry  , 
raspberry  jam 

1/2  cup  milk 


Sift  together  dry  ingredian.  ts--Cream  sugar 
and  butter,  add  unbeaten  eggs  and  beat 
hard-- Stir  in  jam-~Mix  flour  and  milk 
alternately  until  flour  disappears-- Don't 
beat"-For  frosting,  use  7-minute,  and 
spread  jam  between  layers. 


JELLO  CAKE 
Pat  Sirrine 

1  yellow  cake  mix 
1  pkg,  lemon  or  orange  jello 
4  eggs 

3/4  cup  wesson  oil 
3/ 4  cup  water 

Mix  all  ingredients  in  large  mixing  bowl-- 
Beat  3-4  minutes**— For  frosting,  use  jello 
chiffon  pudding. 
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O RAN GE ~ C REAM  CUPCAKES 
Pat  Richardson 

3/4  c.  shortening  4  tsp0  baking  powder 

1  1/4  c0  sugar  1/2  c«  orange  juice 

3  well  beaten  egg  yolks — -1/2  c  *  water 

3  cups  sifted  flour  1  tsp*  vanilla 
1/4  tspa  salt 

3  egg  whites,  stiffly  beaten 

Beat  egg  whites  stiff- -Set  aside* — 
Thoroughly  cream  shortening  and  sugar-- 
Add  egg  yolks  and  beat  well- -Add  sifted 
dry  ingredients  alternately  with  orange 
juice „  water  and  vanilla , --Fold  in  egg 
whites--Bake  in  greased  cupcake  pans 

or  cupcake  papers  in  moderate  oven, 

350°#  30  minutes--Yields  24  cupcakes* 

Icing 

1/4  c,  butter  (1/2  stick)  2  Tbsp,  cream 

2  Co  confectioners  sugar  2  egg  yolks 
2  Tbsp,  orange  and  grated  peeling  of 
1  orange 

1  tsp  o  vanilla 

Mix  together  ingredion  ts  above  thoroughly 
and  ice  cupcakes. 


MERK®  S  COFFEE  CAKE 
Sister  Franklin5 s  Mother 


1/2  Co  shortening 

1  tsp,  vanilla 

2  cups  sifted  flour 
1  t.  soda 


3/4  c  9  sugar 
3  eggs 

1  tspc  baking  powder 
1/2  pint  sour  cream 


6  Tbsp,  butter  or  oleo  (soft)  1  cup  firmly  packed 


brown  sugar 


2  tsp3  cinnamon 


1  cup  chopped  nuts 

Cream  shortening,  sugar  and  vanilla  thoroughly-- 
Add  egg  singly,  beating  well  after  each  addition-- 
Sift  flour,  baking  powder,  and  soda  together-- 
Add  to  creamed  mixture,  alternately  with  sour 
cream  blending  after  each  addition--Add  half 
of  batter  in  10  11  tube  pan  that  has  been  greased  and 
lined  on  the  bottom  with  waxed  paper.  Cream 
butter,  sugar,  and  cinnamon  together- -Add  nuts, 
mix  well-- Sprinkle  1/2  of  nut  mixture  over  batter 
evenly  in  pan — Cover  with  remaining  sugar  mixture- 
Bake  about  50  minutes  in  350°  F — Yield  one  tall 
coffee  cake, 

NEVER  FAIL  1-2- 3-4-  CAKE 
Ida  B.  Sneider 

1  cup  butter  1  cup  milk 

2  cups  sugar  3  tsp0  baking  powder 

3  cups  flour  1  tsp0  vanilla 


4  eggs 


Cream  sugar  and  butter  thoroughly- -Add  eggs,  one 
at  a  time,  beating  thoroughly  after  each  egg-- 
Add  flour  and  milk,  alternating--Add  baking  powder 
and  vanilla--Makes  4  layers  or  about  24  cup  cakes- 
G--double  0--D--But  Good'. 


DAFFODIL  CAKE 
Betty  Walker 

2  3/4  cup  cake  flour  3  tsp.  baking  powder 

1  2/3  cup  sugar  1  cup  butter 

1  cup  milk 

Beat  1  minute--Add  three  eggs  and  one  egg  yolk, 

2  tsp0  vanilla — Bake  in  tube  pan,  375°  for 
1  hr,  or  until  done. 


HEAVENLY  CAKE 
(Cheap  German  Chocolate) 
Irene  Nettles 


1  cup  butter 

2  1/2  Co  sugar 

2  eggs 

3  cups  flour 
1/ 4  tsp .  salt 


2  tsp.  soda 
2Tbsp,  cocoa 
2  tsp.  vanilla 
2  cups  buttermilk 


Sift  dry  ingredients-- Cream  sugar  and  butter — 
Add  eggs  and  mix  well-- Add  buttermilk  alternately 
with  dry  ingredients — Add  vanilla-- Bake  in  nine 
inch  pan  25*- 3-  minutes  in  moderate  oven. 

Filling 

Mix  2  cups  sugar  and  1  Tbsp0  flour 
Add  2  eggs  (well  beaten)'  and  1  cup  milk 
Cook  until  thick,  stirring  constantly 
Add  1  can  coconut  (angel  flake) 

1  cup  chopped  nuts 

Spread  on  cake  when  cool 

Cake  is  best  after  it  has  set  a  day. 
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CARROT  CAKE 
Barbara  Harris 


1  1/2  Co  Wesson  oil 

2  cups  sugar 

2  cups  flour 

3  cups  grated  carrots 


4  eggs 
2  tsp0  soda 
2  tsp0  cinnamon 
1/2  tsp0  salt 


Mix  as  for  any  cake0  Add  carrots  last— 
Makes  three  layers—Bake  at  350° 
for  30  to  35  minutes  0 

Icing 

8  ozo  pkg,  cream  cheese 
1  cup  pecans 

1  box  powdered  sugar 
1/2  cup  margerine 

2  tsp0  vanilla 

Blend  to  spreading  consistancy0 
BROWN  SUGAR  CAKE 


Mix  1  lbo  light  brown  sugar ,  2  sticks  oleo 
(soft),  2  1/3  cups  flour,  1/2  tsp.  salt-- 
Remove  1  cup  of  mixture- -To  remaining 
mixture  add  1  cup  buttermilk,  1  tsp0  soda, 

2  eggs  (beaten),  1  tsp0  vanilla,  1  cup  dates, 
1  cup  nuts--Bake  350°  until  done. 
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APPLE  SPICE  CAKE 
Irene  Nettles 

Beat  together:  2  cups  sugar 

1  stick  butter  (or  oleo) 

2  eggs 

Sift  the  following  well: 

2  cups  flour 
1  tsp0  cinnamon 
1  tsp  o  allspice 
1  tspe  nutmeg 

1  tsp.  salt 

2  tsp,  soda 

Add  to  creamed  mixture,  then  add: 

4  cups  chopped  apples 
1  cup  chopped  pecans 
Bake  for  1  hour  in  greased  tube  pan- 325° . 

APPLE  SAUCE  CAKE 
Sister  Franklin’s  Mother 

2  cups  sifted  flour  1  cup  sugar 
2  tsp,  baking  powder  1/2  cup  mazola  oil 
1  heaping  cup  apple  sauce*— -1/3  cup  hot  water 
1  1/2  ts.  cinnamon  1  tsp.  nutmeg 
1/4  tsp.  cloves  1/2  tsp.  salt 

11/2  Tbsp.  soda  1  cup  raisins 
1  cup  chopped  nuts 

Sift  flour  and  all  dry  ingredients  but  soda  four 
times--Put  apple  sa  uce,  oil,  and  sugar  in 
mixing  bowl--Stir  all  together-- Stir  soda  in 
hot  water  and  add  to  oil  mixture--Add  all 
sifted  mixture  with  others--Add  raisins  and 
nuts  and  stir  all  together--Bake  in  a 
9x6x21/2"  glass  or  metal  pan  one  hour 
in  325°  oven. 
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CHOCOLATE  PEPPERMINT  CAKE 
Virginia  Nicholson 


2  cups  sifted  cake  flour 

1  tsp.  soda 

1/2  cup  shortening 

11/4  cup  sugar 

1/2  cup  thick  sour  cream 


1  egg  unbeaten 
3  sq0  choco  melted 
3/4  cup  milk 
1  tsp.  vanilla 


Sift  flour,  then  measure-- Add  soda  and  salt  and 
sift  three  times--Cream  shortening  and  sugar, 
Add  egg-- Beat  well- -Add  choc  and  beat--Add  1/2 
flour,  then  sour  cream  and  beat --Then  alternate 
remaining  flour  and  milk  beating  well  on  each 
addition--Turn  into  two  greased  and  floured  9M 
layer  pans.  Bake  350°  for  30  minutes  or  until 
done  o 


Peppermint  Frosting 


4 


Mix  together  and  chill  thoroughly  1  cup  of 
confectioner3 s  sugar,  1  egg,  1  tsp.  vanilla,  10  drops 
of  mint,  and  1/8  cup  milk.  Add  2  squares  melted 
chocolate  and  beat  until,  thick  enough  to  spread. 

Or:  Can  use  7-minute  frosting  adding  10  drops  of 
mint  flavoring  and  red  coloring,  then  sprinkle  with 
chocolate  flakes  (a  few  drops  of  vinegar  added  to 
7-minute  frosting  keeps  it  from  crusting)  0 


SALAD  DRESSING  CAKE 
Barbara  Harris 

Mix  together:  1  cup  salad  dressing,  1  cup  sugar 
Add:  Sifted  together,  2  c.  flour,  3  Tbsp.  cocoa, 
1  1/2  tsp.  soda. 

Mix  well  and  then  add:  11/2  tsp.  vanilla, 

3/4  cup  hot  water. 

Bake  in  long  pan  30  minutes  at  350° • 
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BUTTER  FUDGE  CAKE 
Armorel  V.  Wells 


12/3  cup  flour 
1  1/4  tsp.  soda 
1/2  cup  cocoa 
1  cup  milk 
3  eggs 


11/2  cups  sugar 
1  tsp.  salt 
1/2  cup  shortening 
1  tsp,  vanilla 


Heat  oven  to  350° — Grease  and  flour  13  x  9  1/2  x  2" 
pan--Sift  dry  ingredients  into  bowl- -Add  shortening, 
milk,  and  vanilla-- Beat  2  min--Medium  speed  on 
mixer-- Scrape  bowl  constantly- -Add  eggs--Beat 
2  minutes  more  scraping  bowl  constantly--Pour 
into  pan-- Bake  about  45  minutes  or  until  done. 


Frosting 

2  egg  whites  1/4  lb,  marshmallows 

11/2  cups  sugar  (quartered) 

1/2  tsp,  cream  of  tartar  1  Tbsp,  light  corn  syrup 
1/3  cup  cold  water 

Proceed  as  for  7-minute  icing  until  icing  holds  still 
peaks--Remove  from  heat — Add  ma rshmallows--Beat 
until  stiff--Frost  top  and  sides. 


$100  CAKE 

Melt  1/2  cup  butter,  4  oz,  semi- sweet  chocolate 
Add  two  eggs,  11/3  cup  milk. 

Sift  together:  2  c,  sugar,  2  c.  flour,  2  tsp, 
baking  powder. 

Add  1  cup  nuts  to  melted  mixture  above  and  add 
2  tsp,  vanilla.  Beat  thoroughly  and  pour  batter 
into  oblong  pan  10  x  13"  and  bake  in  350°  oven 
for  45  minutes--Let  cake  set  for  several  hours. 
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CRUMB  CAKE 
Pat  Sirrine 

13/4  cups  of  rolled  oats 
1  cup  butter 
1  cup  brown  sugar 
11/2  cups  flour 
1  tsp,  baking  powder 
1  tsp,  salt 

Filling^-Dates  and  brown  sugar 

Mix  dates  and  brown  sugar  and  a  little 
water  together-  =  Boil  slowly  on  stove 
until  smooth  paste ,  Mix  above  ingred- 
ients  together--Place  the  crumb  mixture 
on  the  bottom,  then  add  the  date  filling-- 
Lastly  sprinkle  the  rest  of  the  crumb 
mixture  over  the  top--Bake  for  15=20  min, 
in  37  5°  oven. 


( 

DATE  CAKE 
Ida  B,  Sneider 


1  pkg  dates 
1  tsp*  soda 
1  c,  boiling  water 
1  Tbsp,  butter 
1  cup  sugar 


1  egg 

1/2  cup  chopped  nuts 
1  tsp,  vanilla 
1  1/2  Co  flour 
1/ 4  tsp  *  salt 


Stone  dates,  cut  in  small  pieces- -Sprinkle 
1  tsp,  soda  over  them- -Then  pour  the  cup 
of  boiling  water  over  them--Let  cool-- 
Cream  sugar  and  shortening  together--Add 
egg--add  nutmeats  and  vanilla  and  beat-- 
Now  add  date  mixture--Mix  well--Add  flour 
with  the  salt--Bake  in  slow  oven  for  50  min. 
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FROSTING  FOR  $100  CAKE 


Melt  1  1/2  cup  butter,  2  sq.  semi-sweet 
chocolate,  1  tsp.  vanilla,  pinch  salt, 

1  beaten  egg,  1  tsp,  lemon  juice. 

Mix  with  11/3  cup  powdered  sugar,  1  cup 
nuts 


PRUNE  CAKE 
Ruth  Me  Lane 


Mix  well: 

2  cups  sugar  1  cup  wesson  oil 

3  whole  eggs,  one  at  a  time  beating  well 
2  tsp,  soda,  mixed  in  1  cup  buttermilk 

1  cup  cooked  prune s--l  cup  chopped  nut  s 
1/2  tsp,  salt  2  cups  flour,  sifted 

Add  lastly:  1  tsp,  cinnamon,  nutmeg, 
allspice,  with  flour.  Bake  in  loaf  pan  or 
tube  pan  at  350°  for  45  minutes  or  until 
done. 

Buttermilk  Icing 

Meanwhile  start  icing  cooking  when  cake  has 
been  in  oven  about  30  minutes, 

1  cup  sugar,  1/2  cup  buttermilk,  1/2  tsp,  soda, 

1  Tbsp,  corn  syrup  (this  is  very  necessary  for 
good  icing)  ,  1/4  cup  butter,  1  tsp.  vanilla. 
Combine  all  in  a  pan-- Cook  over  slow  flame. 

Do  not  beat  while  it  is  hot  and  done-- Spread 
over  cake  in  pan  that  it  is  cooked  in--Better 
still,  take  toothpick,  punch  holes  over  cake  then 
spread  icing. 


CRAZY  CHOCOLATE  CAKE 


11/2  cups  sifted  all-purpose  flour 


1  cup  sugar 
1/2  tsp.  salt 
1/3  cup  salad  oil 
1  tsp.  vanilla 


1  tspe  soda 
3  Tbsp.  cocoa 
1  Tbsp.  vinegar 
1  cup  milk 


Sift  the  dry  ingredients  together  onto  a  sheet  of 
waxed  paper=~Sift  again  into  an  ungreased, 
8-inch  square  baking  pan,  Make  three  little 
Hwells!8  in  the  dry  ingredients--Pour  the  salad 
oil  into  the  first,  vinegar  into  the  second,  and 
vanilla  into  the  third--Add  the  milk  and  stir  with 
a  fork  until  the  mixture  is  well  blended „  Bake 
in  moderate  oven  (350)  for  30  minutes--Cool ,  if 
desired--Frost  with  the  Creamy  Chocolate 
Frosting  and  garnish  with  walnut  halves-- Makes 
8  to  10  servings. 

Creamy  Chocolate  Frosting 

Combine  11/2  cups  sifted  powdered  sugar  with 
2  Tbsp.  cocoa.  Blend  in  2  Tbsp.  melted  butter, 

1  egg  yolk,  1/2  tsp.  vanilla,  and  enough  cream 
to  make  frosting  of  spreading  consistency,  one 
to  two  Tbsp. 


UPSIDE-DOWN  CAKE 
Pat  Sirrine 

Melt  1/4  lb.  butter,  add  1  cup  brown  sugar--layer  of 
pineapple,  dates,  nuts- - Simme  r  while  stirring  up 
a  plain  cake  batter- -Place  on  fruit  mixture  and  bake. 

4  Tbsp.  shortening,  2/3  cup  sugar,  1  egg,  1/2  c. 
milk,  11/2  cup  flour,  2  tsp.  baking  powder,  1  tsp. 
vanilla.  Salt. 
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DATE  CUPCAKES 
Pat  Sirrine 


7  3/4  ozo  pkg.  pitted  dates  2  eggs 

1  Tbs.  butter  1  cup  s 


1  cup  sugar 
1  tsp.  baking  powder 
11/2  cups  flour 


1  tsp.  baking  soda 
1  cup  boiling  water 


1  cup  chopped  nuts 

Grind  dates  through  meat  grinder — Mix  shortening 
and  baking  soda  with  boiling  water  and  pour  over  dates. 
Mix  beaten  eggs  into  above  mixture  and  add  nuts-- 
Fill  pans  about  3/4  full--Bake  15-20  minutes / 

350° . 


BANANA  NUT  LOAF 
Marion  Dearden 


1/2  cup  shortening 

1  cup  sugar 

2  eggs ,  beaten 

3  ripe  bananas 
2  cups  flour 


1/2  tsp.  salt 
3/ 4  cup  milk 
1/ 2  tsp: .  soda 
1/2  cup  nuts 
1  tsp.  vanilla 


1  tsp.  baking  powder 

Cream  shortening  and  sugar--Add  eggs,  mashed 
bananas,  and  milk — Sift  in  dry-  ingredients — 
Add  nuts  and  vanilla — Bake  for  about  1  hr.  at 
350°  0 
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APRICOT  CAKE 
Elizabeth  Starr 

Get  1  package  of  yellow  cake  mix,  3/4  cup 
vegetable  oil,  1  5  1/2  oz0  can  of  apricot 
nectar,  4  egg  yolks  and  2  tsp0  lemon  extract 0 
Put  all  these  ingredioi  ts  together  in  the 
mixing  bowl  and  mix  for  about  five  minutes  at 
low  speed — Fold  in  stiffly  beaten  egg  whites  0 
Bake  in  a  greased  stem  (tube)  pan  for  35-40 
minutes  at  350° For  frosting,  the  grated 
rind  of  1  lemon  and  the  Juice,  enough  powdered 
sugar  to  make  a  thick  mixture,  using  a  small 
amount  of  butter  or  butter  flavoring-- Spread 
on  cake  while  hot. 


BISHOP 8  S  FRUIT  CAKE 
Sara  Me  Ghee 

3  eggs  well  beaten  1  cup  sugar 

1  1/2  c,  sifted  flour  1/4  tsp0  salt 

1  1/2  tsp,  baking  powder 

1/4  lbo  semi-sweet  chocolate  chips 

2  cups  chopped  pecans,  1  cup  cut-up  dates 
1  cup  halved  candied  cherries 

1  cup  diced  candied  pineapple 

Combine  eggs  and  sugar--Sift  dry  ingred, — 
Add  chocolate  with  nuts  and  fruits  into 
flour  mixture--Fold  into  egg  mixture-- Bake 
in  9  1/2x5  1/2x2  3/4  inch  loan  pan  lined 
with  wax  paper  at  325°  for  11/2  hrs ,  -- 
Serve,  like  other  fruit  cake,  with  or  without 
whipped  cream  or  sauce. 
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NEW  BANANA  CAKE 


Sarah  Wright 


Large  Cake 
2  1/2  Co  sifted  flour 
1  2/3  cups  sugar 
11/4  tsp.  baking  powder 
11/4  tsp.  soda 

1  tsp9  salt 

2/3  cup  soft  shortening 
2/3  cup  buttermilk 
11/4  cups  mashed  ripe  bana 
(about  3  bananas) 

2  large  eggs  (1/2  cup) 

2/3  cup  chopped  nuts 


Small  Cake 

17/8  cups 
11/4  cups 
1  tsp. 

1  tsp* 

3/4  tsp. 
1/2  cup 
1/2  cup 

nas=l  cup  '  ; 
(about  2) 

2  small 
1/2  cup 


Pour  into  prepared  pans--Bake  until  cake 
tests  done- -Cool- -Finish  with  White  Butter 

Icing  or  any  desired  frosting-- 350°  — 

Bake  9"  layers  35-40  min,  oblong,  45-50 

min,  square  40-50  min. 

BANANA  CAKE 
Pat  Richardson 

Cream  at  No,  7  speed  1  1/2  c»  sugar,  1/2  c9 
shortening — Add  2  eggs  at  No0  8  speed  until 
fluffy — Sift  together  2  c.  flour,  3/4  tsp.  soda, 
1/4  tsp.  baking  powder,  1/2  tsp.  salt — 

Add  to  other  ingredients  and  mix  2  minutes  at 
No.  1  speed--Add  1  cup  mashed  bananas  (3~4), 
1/4  cup  sour  milk  or  buttermilk,  1  tsp.  vanilla-- 
Beat  at  No.  3  speed  until  well  blended--Bake 
30=35  min  in  greased,  floured  pan  at  350° • 

Use  either  a  loaf  or  angel  food  cake  pan. 
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BUTTERMILK  CAKE 
Elizabeth  Starr 

A  cake  that  needs  no  embellishment,  it  has  a  flavor 
all  of  its  own.  Cream  together  in  mixer  (or  mixing 
bowl)  as  thoroughly  as  possible: 

1  cup  shortening  (butter,  margarine  or  soft 
shortening--a  portion  of  the  former,  if  not  all, 
preferred  for  flavor),  3  cups  sugar  (right,  this 
shows  up  only  in  the  brown  sugary  crust--not  too 
sweet  a  cake  at  all) — Then  add  and  beat  until 
mixture  is  light  and  fluffy--10  minutes --1  cup  whole 
eggs  (4-6  depending  on  size)--Meanwhile,  sift 
together:  3  cups  flour,  first  sifted,  1/2  tsp.  soda, 
1/2  tsoc  salt  (pinch  if  you  are  using  butter) --Add 
dry  sifted  ingredients  to  creamed  mixture--Alternate 
with  1  cup  buttermilk-- Beat  only  until  smooth--Then 
stop--Don8t  overbeat  as  cake  will  become  heavy=- 
Turn  batter  into  greased  10  x  4  inch  tube  pan— bottom 
lined  with  greased  wax  paper  or  into  2  large  loaf 
pans--Bake  tube  cake  at  325°  for  approx 0  11/2  hr-- 
Divided  cakes  at  350o  for  1  hr. --Cool  cake  on  cake 
rack  for  10  minutes  before  removing  from  pan. 

If  you  were  tempted  to  use  some  embellishment  on 
this  fine  cake,  here  is  a  most  delish,  tart, 
tingling  topper--Lemon  glaze  buttermilk  cake 
topping. --Dribble  over  cake  while  it  is  hot,  right 
out  of  the  oven — 1  can  frozen  lemonade  concentrate, 
1/2  cup  sugar,  1  tsp.  grated  lemon  rind,  heat  until 
sugar  is  dissolved  and  dribble  over  cake  using  30 
minutes  time--A  little  at  a  time--Let  stand--Then 
more  until  all  is  used  up. 
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LEMON  SOUFFLE 
Pat  Sirrine 

Mix  2  Tbsp.  butter  and  11/2  cup  sugar 
Add  1/3  cup  flour,  1/4  tsp0  salt,  1/4  cup  fresh 
lemon  juice,  1  tsp,  grated  lemon  peel. 

Stir  beaten  yolk  of  3  eggs  mixed  with  11/4  cup  milk- — 
Fold  in  stiffly  beaten  egg  whites--Pour  in  pyrex  . 
baking  dish — -Set  in  pan  of  water  45  minutes-- 375° * 


FRUIT  CAKE 
Pat  Sirrine 


1/2  Co  molasses 
1/2  tsp,  baking  powder 
1/4  tsp,  cinnamon 
1/2  lb,  brown  sugar 
1/2  c,  maraschino 
cherries  (halved) 


2  1/4  cup  flour 
1  cup  coconut 
1/4  tsp0  cloves 
1/2  lb,  butter 
5  eggs,  well  beaten 
1/4  lb,  candied  pineapple 
(sliced  thin) 

1/4  lb.  candied  mixed  fruit 
1/2  lb,  orange  peel—  sliced  thin 
1  box  (15  oz)  raisins  1  lb,  dates,  chopped 

1/4  lb.  pecans  (whole)  1/4  lb,  whole  blanched 
1/2  c.  maraschino  cherry  almonds 

juice  1/8  tsp.  salt 


Lightly  flour  the  fruit- -Sift  flour  with  baking 
powder — Add  spices  and  set  aside--Cream  butter 
and  sugar--Add  eggs--Add  fruit  and  rest  of  ingred-- 
Add  flour  mixture  and  cherry  juice  gradually  to 
other  mixture — Bake  in  tube  pan  lined  with 
buttered  brown  paper  in  250°  oven  for  2  hrs . — 

Drop  in  tin  foil  for  storing. 
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MINCEMEAT  DROP  COOKIES 
Mary  Putch 


1/4  lb.  butter 
1  qt.  mincemeat 
1  tsp.  soda 
1  cup.  quartered  nuts 
3  eggs 


1  1/2  c.  sugar 
4  c .  sifted  flour 
1/2  tsp.  baking 
powder 


Cream  together  shortening  and  sugar- -Add 
eggs- — Mix  well- -Add  mincemeat- -Sift 
together  flour /  soda,  baking  powder--Add  to 
creamed  mixture  and  mix  well--Drop  by 
spoonfuls  on  ungreased  cookie  sheet--Bake 
at  375°  for  20  minutes--Frost  with  butter 
icing . 


CHINESE  CHEWIES 
Jean  Hinkle 


1  cup  sugar  2  eggs 

1  cup  flour  1  cup  nuts 

1  tsp.  salt  1  cup  dates 

1  tsp„  vanilla 

Sift  dry  ingredients  three  times--Add  well- 
beaten  eggs  and  vanilla — Then  add  chopped 
dates  and  nuts--Spread  in  9  x  9  cake  pan  and 
bake  350°  for  35  minutes--Cut  in  squares  while 
warm  and  roll  in  powdered  sugar. 
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CANDY  BAR  COOKIES 
Pat  Sirrine 


3/4  cup  butter 
1  tsp  a  vanilla 
1/4  tsp.  salt 


3/4  cup  powch  sugar 
2  Tbsp.  evap.  milk 
2  cups  flour 


Cream  butter,  adding  powdered  sugar- -Add 
vanilla,  milk  and  salt--Mix  well-- Blend 
in  flour  and  mix- -Roll  out  dough,  1/2  at 
a  time--Cut  into  3x11/2"  rectangles  or 
2"  squares--Place  on  cookie  sheet  and  bake 
12  minutes  at  32 5°-- Very  lightly  brown- -Cool 
and  spread  filling  on  top-- Decorate  with 
pecan  halves  if  desired. 


Carmel  Filling 


1/2  lb.  light  candy  carmels 
1/4  cup  evaporated  milk 
1/ 4  cup  butter 

1  cup  sifted  powdered  sugar 
1  cup  chopped  pecans 

Combine  carmels  and  milk  in  double  boiler  until 
came  Is  are  melted--  Remove  and  add  butter 
and  sugar--Mix  well  and  frost  cookies. 


SNOW  BALLS 
Dee  Paul 


Mix  together  thoroughly: 

3/4  c.  butter,  6  T,  powd*  sugar,  2  cup  flour 
(nice  to  use  cake  flour),  2  tsp.  vanilla,  1  cup 
ground  walnuts  or  pecans . 

Roll  in  small  balls  and  bake  on  greased  cookie 
sheet,  300°,  for  30  minutes- -While  hot,  roll 
in  powdered  sugar--Cool  and  roll  again. 
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SAND  TARTS 
Caroline  Nicol 

1/2  lb0  oleo  (creamed)  2  lg.  Tbsp,  sugar 

1  cup  pecans  1/2  tsp,  salt 

2  cups  flour 

Mix  the  ingredients  as  written  in  order- -Roll 
in  small  egg  shaped  balls--Bake  on  ungreased 
sheet  in  350°  oven--When  done,  shake  in  sack 
with  powdered  sugar  (best  while  very  hot) . 

RAISIN  CHIPS 
Colleen  Isfeld 

1  cup  shortening 
1  cup  brown  sugar 

1  tsp,  salt 

2  1/3  cup  flour 

1  1/2  cup  bleached  raisins 

Mix  as  usual — Bake  on  lower  rack  of  oven  for 
7  minutes  at  375°--Always  use  bleached  raisins 
for  this  recipe . 

JUMBO  RAISIN  DROP  COOKIES 
Maxine  Ellis 

2  cups  raisins  and  1  cup  water- -Boil,  cool,  add: 

1  cup  .Spry,  2  cups  sugar,  1  1/2  tsp,  cinnamon, 

1/4  tsp,  nutmeg,  3  eggs,  1  tsp.  soda,  1  tsp. 
vanilla,  4  cups  flour,  1  cup  nuts,  1/4  tsp,  allspice. 

Add  Spry,  sugar  to  raisin  mixture-- Mix  well — Add 
all  other  ingredientsf-Bake  about  15  minutes  at 
400° — Makes  6  or  7  dozen. 


1  cup  white  sugar 

2  eggs 

1  tsp,  vanilla 
1  pkg,  choc,  chips 
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FUNNY  CAKE 


1  1/4  c0  sifted  cake  flour  1  tsp0  baking  powder 
1/2  tsp0  salt  3/4  c.  sugar 

1/4  cup  shortening  1/2  cup  milk 

1  tsp3  vanilla  1  unbeaten  egg 

3  Ibspo  chopped  nuts  or  coconut 
1  9-in0  unbaked  pastry  shell 0 

Set  oven  at  350°--Sift  flour  once  before  measuring— 
Then  measure  into  sifter  the  flour,  baking  powder, 
salt  and  sugar— Place  shortening  in  bowl-- Sift  in 
the  dry  ingrediai ts— Add  milk  and  vanilla— Mix  until 
all  the  flour  is  dampened— Beat  two  minutes  on  low 
speed  with  electric  beater— Add  egg  and  beat  one 
minute  longer— Pour  batter  into  unbaked  pastry  shell— 
Now  ma  ke  following  sauce  and  pour  this  slowly 
over  the  batter* 

1  sq0  unsweetened  chocolate 
1/2  cup  water 
2/3  cup  sugar 

Place  chocolate  and  water  in  saucepan  and  stir 
until  chocolate  melts— Add  sugar-- Stir  while 
bringing  to  boil--Remove  from  heat  and  add: 

1/4  cup  butter,  1  tsp0  vanilla— 

Stir  well  before  pouring  over  cake  batter- -Sprinkle 
nuts  or  coconut  on  top-- Bake  35-40  mirror 
until  browned — When  done,  the  sauce  will  be  down 
next  to  the  pie  crust  and  the  cake  will  be  on  top— 
(Loaded  with  calories) 

Note:  If  you  don't  have  cake  flour  on  hand,  sift 
flour,  then  remove  two  Tbsp0  per  cup0 
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OLD  FASHIONED  OATMEAL  COOKIES 
Joan  Gray 


1  cup  flour 
1  tsp.  soda 
1/2  tso.  salt 

1  t s p  o  cinnamon 
1/4  tsp.  nutmeg 
1/2  Co  soft  shortening 

2  cups  oats  uncooked 


1/2  c.  brown  sugar 
1/4  c.  gran*  sugar 

1  egg 

2  Tbsp  *  milk 

1  c.  raisins  or  choc*  chips 


Sift  together  flour,  soda,  salt  and  spices 
into  bowl- -Add  shortening,  sugar,  egg  and 
milk-- Beat  until  smooth,  about  2  minutes-- 
Fold  in  raisins  and  oats-- Drop  from  tsp,  onto 
greased  cookie  sheet--Bake  in  moderate  oven 
(375°)  12  to  15  minutes--Makes  3  1/2  dozen 
cookies . 
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CHOCOLATE  CHIP  COOKIES 
One  Bowl  Recipe 
Joan  Gray 


1  cup  &  2  Tbsp.  sifted  flour  1/2  c.  shortening 
1/2  tsp.  soda  (Use  butter  for  a 

1/2  tsp.  salt  thin,  rich  cookie 

1/2  c.  granulated  sugar  or  veg.  oil  for 

1/4  cup  firmly  packed  brown  sugar  thicker  one) 
1  egg 

1/2  cup  nuts,  1  cup  choc,  chips 


Blend  all  ingred, — Mix  batter  until  smooth  and  well 
blended  (1  min.)--Add  nuts  and  choc.  chips--Drop  ^ 
by  tsp6  onto  an  ungreased  baking  sheet--Place 
cookies  about  2  in.  apart — Bake  in  mod.  oven 
(375°)  for  10-12  minutes. 
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CREAM  PUFFS 
Mildred  Cox 

1/2  cup  shortening  1  cup  flour 

1  cup  water  1/2  tsp0  salt 

4  eggs 

Bring  to  boil  shortening  and  water-- Sift 
flour  and  salt--Add  to  water  at  once  and 
beat  vigorously  until  mixture  is  thick  and 
smooth  and  comes  away  from  sides  of  pan-- 
Remove  from  heat--Add  eggs  singly  and 
beat  after  each  until  mixture  is  smooth  and 
blended-- Drop  by  tbspc  two  inches  apart 
on  greased  baking  sheet--Bake  450°  for 
10  minutes  and  then  reduce  heat  to  400° 
for  25  mi  notes  “-Cool- -Slit  and  fill* 

Cream  Filling 

1  cup  sugar  3  eggs 

3  heaping  Tbsp.  flour  Salt 

1  cup  milk 

Cook  in  double  boiler  until  thick--Add  1  tsp, 
vanilla  and  ITbsp*  butter-- Cool-- Fill 
cream  puffs* 
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CREAM  PUFFS 
Sara  Me  Ghee 

Heat  to  rolling  boil  in  saucepan  1  cup  water, 

1/2  cup  butter— Stir  in  all  at  once,  1  cup  sifted 
flour— Stir  vigorously  over  low  heat  until  mixture 
leaves  pan  and  forms  a  ball  (about  1  minute) . 

Remove  from  heat--Beat  in  one  at  a  time  4  eggs-- 
Beat  mixture  until  smooth  and  velvety--Drop 
from  spoon  onto  ungreased  baking  sheet  at  400°-- 
for  45-50  minutes--Cut  off  top  and  remove  any 
soft  dough  left—Makes  8  large  puffs—Fill  with 
package  vanilla  pudding  and  sprinkle  with  powdered 
sugar--Top  with  whipped  cream  if  desired. 


LAZY  DAISIES 
Joan  Gray 

if 3/ 4  cup  sifted  all-purpose  flour 
1  tso.  double-acting  baking  powder 
1/4  tso.  salt 
1/2  cup  butter 
1/2  cup  sugar 
1  unbeaten  egg 
1  Tbsp.  grated  lemon  rind 
1  Tbsp.  lemon  juice 

Sift  flour  with  baking  powder  and  salt — Cream 
butter — Gradually  add  sugar,  creaming  well-- Blend 
in  egg,  lemon  rind  and  juice-- Add  dry  ingred;  blend 
well- — Chill  for  easier  handling--Shape  by  tsp.  into 
balls--Place  on  ungreased  cookie  sheet--Snip  balls 
in  half  3/4  way  through,  using  lightly  floured  scissors. 
Snip  each  half  into  thirds--Lay  the  6"petals"  down 
on  sheet--Decorate  centers  with  nut  pieces, 
candied  cherry  halves. 
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PEANUT  BUTTER  COOKIES 
Joan  Gray 


Makes  about  8  dozen- 
refrigerator  cookies: 

2  cups  sifted  flour 
1  tspo  soda 
1  tsPo  baking  powder 
1/2  tsp.  salt 
1  cup  shortening 


-Can  by  used  as 

1  c,  chunk  style 
1  1/2  Co  brown  sugar 

1  cup  granc  sugar 
1/2  tsp.  vanilla 

2  eggs 


Sift  flour--Measure  and  sift  again  with  soda, 
baking  powder,  and  salt--Blend  together  shortening, 
peanut  butter  until  smooth--Add  sugar  gradually 
until  the  beating  makes  it  creamy--Add  eggs  one 
at  a  time  beating  well  after  each  addition. 

Add  vanilla- -Blend  in  flour- -Mix  until  smooth- — 

Drop  from  tsp.  onto  greased  cookie  sheet-- Bake 
at  375°  for  8s- 10  minutes- -If  used  as  refrigerator 
cookies,  mold  into  roll  about  2"  thick  and  wrap 
in  waxed  pape:“Freeze--Slice  as  needed. 


HONEY  DATE  BARS 
Mildred  Cox 

1  cup  honey  1/4  tsp.  salt 

3  eggs  (well  beaten)  1  cup  dates 
1  tsp.  vanilla  1  cup  chopped  nuts 

1  cup  whole  wheat  flour 
1/2  cup  wheat  germ 
1  tsp .  baking  powder 

Mix  honey,  eggs  and  vanilla — ’Beat  well- -Add 
sifted  ingredients,  dates  and  nuts.  Spread  in 
greased  13x9x2  inch  pan — Bake  in  moderate 
oven,  350°,  for  about  45  minutes--Cool  in  pan — 
Cut  in  1  x  3  inch  bars  and  roll  in  sugar. 
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DATE  BALL  COOKIES 
Irene  Nettles 

1  pk.  coconut  1  pk.  rice  krispies 

1  lb  a  dates  /  chopped 
1  cup  sugar  2  eggs,  beaten 

1  tspo  vanilla  4  Tbsp./ butter  (melted) 

1  cup  chopped  nuts 

Put  butter  in  iron  skillet  and  melt- -Add 
dates,  sugar,  eggs  and  vanilla--Cook  7 
minutes,  stir  cso  it  won’t  burn—Let  it 
cool  a  little  so  you  can  work  it  with  your 
hands--Add  3  cups  rice  krispies  and  1  cup 
chopped  nuts--Make  into  small  balls  and 
roll  in  coconut . 


GRAHAM  WAFERS 
Irene  Netties 


1  cup  molasses 
1  cup  lard 
1  cup  sugar 
1  cup  hot  water 


2  tsp.  soda 
2  tsp,  cinnamon 
1  tsp  0  salt 
1  1/2  c,  white  flour 


3  cups  or  more  of  graham  or  whole  wheat  flour 


Mix  as  usual  and  let  stand  1  hour--Then  roll 
out  and  cut  and  bake  in  moderate  oven — Ice  with 
powdered  sugar,  butter  and  boiling  water- - 
Put  together  sandwich  style. 
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DREAM  BARS 
Joanne  Hardy 

1  square  of  melted  butter 
1/2  cup  brown  sugar 

1  cup  flour 

Crumble  together  with  fingers  and  pat  on 
bottom  of  greased  9x9  pan--Bake  10  min. 
at  375°  close  to  top  unit-” Remove  from 
oven  and  cool . 

2  well  beaten  eggs  1  tsp0  vanilla 
1  cup  brown  sugar  2  Xbsp*  flour 

1  tsp0  bako  powder  1/2  tsp*  salt 

Beat  eggs- “Add  other  ingredients-"- Add  1  cup 
coconut  and  1  cup  chopped  nuts-- Spread 
over  baked  mixture  and  bake  for  about  20  min* 
350°--Don9t  bake  near  top  of  unit  this  time-- 
When  cool,  cut  in  squares. 

SNXCKERDOODLES 
Marian  Dearden 

Mix  thoroughly:  1  cup  soft  shortening,  1  1/2  c* 
sugar,  2  eggs--Sift  together  and  stir  in: 

2  3/4  cup  sifted  flour,  2  tsp.  cream  of 
tartar,  1  tsp*  soda,  1/2  tsp0  salt* 

Chill--Roll  into  balls  the  size  of  small  wal¬ 
nuts --Roll  in  mixture  of  2  Tbsp*  sugar  and 
2  tsp.  cinnamon- — Place  2"  apart  on  ungreased 
baking  sheet--Bake  until  lightly  brown  but 
still  soft  (these  cookies  puff  up  at  first  but 
flatten  out  with  crinkled  tops  as  they  cool.) 
Bake  in  400°  oven  for  8-10  minutes--Mak  es 
about  5  dozen. 
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THUMBPRINT  COOKIES 
Lu  Dean  Woodward 

Mix  together:  1/2  c»  soft  shortening  or  oleo 

1/ 4  cup  brown  sugar 
1  egg  yolk 
1/2  tsp,  vanilla 
Sift  together  and  stir  in: 

1  cup  sifted  flour,  1/4  tsp0  salt* 

Roll  into  1"  balls — ’Dip  in  slightly  beaten  egg 
whites--Roll  in  finely  chopped  nuts  (3/4  cup) 
Place  about  1"  apart  on  cookie  sheet--Bake 
5  minutes--Remove  from  oven--Quickly  press 
thumb  gently  on  top  of  each  cookie--Return  to 
oven  and  bake  8  minutes  longer — Cool--Place 
in  prints  a  bit  of  jelly  or  colored  icing  or  place  a 
candy  kiss  on  cooking  for  the  last  few  minutes  of 
baking  time-- Bake  at  375°  5  min  then  8  min-- 
Amount:  2  dozen  1  1/2  "  cookies, 

DATE  SQUARES 
Virginia  Nicholson 

1#  dates  pitted,  3/4  stick  of  oleo,  2  tsp,  vanilla 
(Stew  in  1  cup  water  until  mushy) . 

Mix  2  eggs,  2  cups  flour,  3  tsp,  baking  powder, 
1/2  cup  orange  juice — Add  first  mixture  and  beat-- 
Spread  in  pan — Top  with  wheat  germ  and  bake  at 
350°  till  done  (test  as  a  cake) . 
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ONE  EGG  SQUARES 
Sara  Me  Ghee 

Cream  together:  1  cup  brown  s\igar,  1  egg  unbeaten 
Add:  1  cup  pecans,  5  Tbsp0  flour,  pinch  of  soda, 
pinch  of  salt — -Bake  at  350°  for  15  minutes  in 
ungreased  panG 

RAZZLE-DAZZLES 
Leone  Dailey 

2  cups  Karo  syrup  1/2  c,  water  1  can  condensed 
2  cups  sugar  c  1  sq0  butter  milk 

Boil  to  crack  stage--Then  pour  in  one  can  condensed 
milk--Stir  good  and  cook  on  low  heat--Stir 
occasionally  until  a  medium  hard  ball  is  formed — 

2 36°-- Pour  this  over  mixture  of  the  following  and 
when  cool  form  into  balls: 

1  lb.  peanuts,  1  pkg0  coconut,  1  pkg0  rice  krispies 
(9  1/2  oz),  1  lg*  pkg.  cornflakes  (12  oz8) 

Mix  together  well  before  pouring  on  syrup „ 


ONE  EGG  SQUARES 
Sara  McGhee 

Cream  together  1  cup  brown  sugar,  1  egg  unbeaten 
Add:  1  cup  pecans,  5  Tbsp.  flour,  pinch  of  salt, 
pinch  of  soda . 

Bake  15  minutes  at  350°  in  ungreased  pan. 
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BROWNIES 
Norma  Ries 

Melt  1  stick  butter--Add  1  cup  granulated 
sugar,  2  eggs,  beaten,  1/2  cup  cocoa, 
1/2  cup  flour,  1  tspo  vanilla--Mix  well. 

Add  chopped  nuts  or  sprinkle  r\uts  on  top0 
Bake  in  350°  oven  for  20  minutes  0 

Pan  sizes  12  x  12  or  9  x  13. 


CONGO  SQUARES 
Betty  Lou  White 

Preheat  oven  to  350° . 

Melt  2/3  cup  butter  in  large  pan — Stir 
in  2  3/4  cup  brown  sugar  (1  lb.  pkg J-*- 
Remove  from  heat  and  cool  10  minutes-- 
Sift  together  2  2/3  cups  sifted  flour, 

2  1/2  tsp„  baking  powder,  1/2  tsp.  salt-- 
Beat  three  eggs  (one  at  a  time)  into  sugar 
mixture--Stir  in  flour  mixture  1  cup  chopped 
nuts  and  one  6-ounce  package  of  chocolate 
chips--Mix  well--Spread  in  greased  pan 
15  x  10  x  1".  Bake  20-30  minutes--Cut  into 
two  inch  squares  —  Makes  about  3  dozen. 
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SECTION  VI  .  .  . 


PIES 


Chess  Pie 
Pie  Crust 
Pie  Pastry 

Coconut  Meringue  Crust 
Cookie  Shell 
Choc o "Marshmallow  Pie 
Fudge  Pie 
Pumpkin  Pie 
Butterscotch  Pie 
Chocolate  Pie 
Cherry  Surprise  Pie 


BREAD 

Blueberry  Muffins 
Blueberry  Pecan  Muffins 
Corn  Meal  Muffins 
Orange- Pecan  Bread 
Blueberry  Banana  Nut  Bread 
Deluze  Buttermilk  Hot  Cakes 
Refrigerator  Rolls 
Garlic  Casserole  Bread 
Never  Fail  Refrigerator  Rolls 
Brown  Bread 
Cinnamon  Circles 
Nut  Brown  Bread 
50%  Wheat  Flour  Bread 
Basic  Yeast  Dough 
Donuts 

100%  Wheat  Bread 
Cracked  Wheat  Bread  (50%) 


Pecan  Pie 
Pumpkin  Pie 
Crust 

Carmel  Coconut  Squares 

Chocolate  Pie 

No- Cook  Strawberry  Pie 

Nutmeg  Pie 

Pecan  Pie 

Surprise  Pie 

Apple  Torte 

Cobbler 


Special  Section  on  Breads 


RECIPE  FOR  A  HOME 


Half  a  cup  of  friendship, 

Add  a  cup  of  thoughtfulness  „ 

Cream  together  with  a  pinch  of  powdered  tenderness, 
Very  lightly  beaten  in  a  bowl  of  loyalty 
With  a  cup  of  faith,  one  of  hope  and  charity , 

Be  sure  to  add  a  teaspoon  of  gaiety  that  sings. 

And  also  ability  to  laugh  at  little  things. 

Moisten  with  sudden  tears  of  heartfelt  sympathy, 
Bake  in  a  good  natured  pan  and  serve  repeatedly. 


CHESS  PIE 
. .  El izabeth  Starr 

Beat  until  very  light: 

3  eggs 

Combine  and  beat  into  the  eggs: 

1  3/4,  cups  sugar,  2ttsp.  corn  meal,  1  tsp.  flour 
Pinch  of  salt 

Blend  in  lastly:  1  tsp.  lemon  juice  (or  you  can  add 
a  little  more  if  you  like  it  piquent) ,  1/2  tsp,  vanilla, 
1  stick  (1/2  cup)  margarine  or  butter  melted.  Of 
course  butter  makes  it  taste  better. 

Pour  it  into  a  nine-inch  pastry  shell  that  has  been 
partially  baked  ahead  of  time  at  450  degrees  for 
five  minutes,  then  cook  at  350  degrees  for  45-50 
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FUDGE  PIE 
Nedra  Hynek 

Melt  in  double  boiler  or  low  heat: 

1/3  cup  butter  or  margarine,  3  sq3  chocolate. 
Place  in  bowl  4  eggs  and  beat  till  light. 

Beat  in  next  2  cups  sugar,  1/4  tsp,  salt, 

1  tsp,  vanilla — Add  chocolate  mixture  slightly 
cooled,  2/3  c,  pecans--Mix  and  pour  into 
9"  pie  shell  at  350°  for  40  minutes  or  until 
top  is  crusty- -Can  garnish  with  whipped  cream. 


PUMPKIN  PIE 
Nedra  Hynek 

1  cup  pumpkin,  1  cup  sugar,  1  Tbsp.  flour, 

1  tsp,  cinnamon,  1/4  tsp,  ginger,  1/4  tsp, 
sieves,  2  eggs,  1  1/2  c,  milk  and  mixed  cream 
pinch  of  salt,  1  tsp,  vanilla. 


BUTTERSCOTCH  PIE 
Aft  on  Ward 

1/4  cup  butter  2  egg  yolks 

1/4  cup  flour  3/4  cup  brown  sugar 

2  cups  scalded  milk 

Cream  butter  and  sugar — Add  beaten  egg  yolks-- 
Cook,  stirring  all  the  tine  until  it  thickens-- 
Pour  into  baked  pie  crust  and  top  with  meringue. 
Brown  in  oven — 9"  pie  pan--Grated  orange 
rind  in  meringue  improves  flavor-- Double  recipe 
for  three  small  pies. 
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CHESS  PIE 
Marilyn  Spears 


1  cup  sugar 
3  scant  Tbsp,  flour 

3  eggs  (beat  yolk  &  white  separately,  then 
mix  back) 

1/4  cup  melted  margarine 
1/2  cup  white  Karo 
tsp0  vanilla 

Bake  at  400°--Watch  and  take  out  while  it 
still  shakes  a  little. 


PIE  CRUST 
Joanne  Hardy 

3/4  cup  shortening  1  tsp0  salt 
1/4  c.  boiling  water  2  c0  sifted  flour 
1  Tb s p ,  milk 

Cream  shortening- -Boil  water  and  add  milk-- 
Add  this  to  shortening  and  mix  until  creamy-- 
Add  flour  and  mix  until  it  "cleans"  bowl-- 
Roll  half  at  a  time  between  waxed  paper-- 
Shape  to  tins--Bake  at  425°  F0  for  about  10 
minutes  for  single  crust--Follow  recipe  for 
double  crust  pies0 


PIE  PASTRY 

1  1/2  c.  flour  sifted,  3/4  c.  Shortening,  pinch 
of  salt- -4  Tbsp .  cold  water--Shortening  can 
be  chopped  into  flour  to  size  of  peas^-Add 
ice  water. 
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COCONUT  MERINGUE  PIE  CRUST 


Combine  2  egg  whites  with  1/8  tsp.  cream  of  tartar 
and  a  dash  of  salt-- Beat  until  foamy;  gradually  add 
1/2  cup  sugar,  beating  until  stiff  peaks  form-- 
Fold  in  1/2  tsp.  vanilla  and  1  cup  Angel  Flake . -- 
Shape  into  a  9"  round  or  unglazed  paper  on  baking 
sheet;  build  up  sides  about  3".  Bake  at  325° 
for  about  30  minutes,  until  dry  and  firm-=Cool-- 
Fill  with  fruit,  top  with  Angel  Flake  Coconut . 


COOKIE  SHELL 

Mix  1  cup  unsifted  flour,  1/2  tsp.  salt  and  1  Tbsp. 
sugar-- Blend  in  6  Tbsp.  butter  or  ma  rgarine--Beat 
together  1  egg  yolk,  1  Tbsp0  water  and  4  1/2  tsp.  lemon 
juice;  Add  to  first  mixture  and  blend  in  with  fork-- 
Shape  in  a  ball  and  chill--Roll  1/4"  thick  and  fit 
in  pie  pan  or  layer  pan-- Fill  with  fruit  filling 
and  bake. 


CHOCOLATE  MARSHMALLOW  PIE 

In  top  of  double  boiler  melt  30  marshmallows  in 
1/2  cup  milk — Add  2  sq,  grated  chocolate — When 
cool  fold  in  1/2  pt.  whipping  cream — When  crust 
is  cool,  pour  in  filling  and  regrigerate  at  least 
12  hours.  For  crust,  crumble  16  graham  crackers-- 
Mix  1/4  cup  sugar  and  1/4  cup  melted  butter-- 
Mix  and  press  into  pyrex  shell  and  bake  for  5  or 
6  minutes  in  moderate  oven. 
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CHOCOLATE  PIE 
Shirley  Morris 


20  Ig.  marshmallows 
1  cup  milk 
4  5£  candy  bars 
slivered  almonds 

Combine  marshmallows  and  b  ars  in  double 
boiler  and  heat- -Stir  until  melted- -Cool- -While 
cooling,  stir  occasionally  so  it  doesn't  separate-- 
Whip  cream  stiff — Fold  and  put  in  pie  crust--Add 
almonds  on  top, 

CHERRY  SURPRISE  PIE 
Irene  Nettles 

Mix  1  can  sweetened  condensed  milk 
1  cup  chopped  pecans 
1  can  pitted  cherries  (drained) 

Juice  of  two  lemons 

Whip  one  package  of  Dream  Whip  or  1/2  pint 
of  whipping  cream  and  add  1/3  cup  sugar-- Mix 
with  other  ingredients  and  pour  into  a  graham 
cracker  pie  crust- — Makes  two  8"  pies.  Place 
in  refrigerator  for  about  two  hours  before  serving. 
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NO-COOK  STRAWBERRY  PIE 
Pat  Sirrine 

2  eggs  beaten  1  tsp,  vanilla 

11/2  pkg.  fresh  or  frozen  sweetened 
strawberries 

1-  1  1/2  cups  whipping  cream 
11/2  cup  fine  vanilla  wafer  crurrb  s 
1/3  cup  melted  butter 
1/2  cup  butter  or  margarine 
11/2  cup  powdered  sugar  (sifted) 

Mix  all  but  2  Tbsp.  crumbs  with  melted 
butter— Press  into  9  11  pan--Chill  until 
firm--Cream  butter  and  sugar — Add  beaten 
eggs  and  vanilla--Beat  until  fluffy--Spoon 
into  crust- -Fold  strawberries  (if  frozen 
berries  are  used,  drain  first)  into  whipped 
cream  and  spread  over  first  mixture  in  crust-- 
Sprinkle  remaining  crumbs  on  top- -Refriger¬ 
ate  about  8  hours. 


NUTMEG  PIE 
Betty  Walker 

Mix:  3  beaten  eggs  1  1/2  c.  sugar 
2  level  Tbsp.  flour  1/2  stick  butter 
1  scant  tsp.  nutmeg 

(2  Tbsp.  milk  optional--makes  crust  on  top)  . 
Pour  into  unbaked  pie  shell--Sprinkle  top 
with  nutmeg  and  bake  slowly  approx.  1  hr. 
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PECAN  PIE 
Irene  Nettles 

1  cup  sugar 
1  cup  broken  pecans 
9  "  pie  shell 
(unbaked) 

Melt  butter  with  corn  syrup  and  mix  with 
eggs  and  sugar- -Sprinkle  pecans  in  bottom 
of  pie  crust--Pour  filling  over  nuts--Bake 
in  400°  oven  for  10  minutes  then  reduce  heat 
to  325°  and  continue  baking  30  minutes 
longer  3 


1/4  cup  butter  (or  oleo) 
1/2  cup  corn  syrup 
3  eggs 


PUMPKIN  PIE 
Pat  Sirrine 

1  can  #30  3  or  1  1/2  cu  pumpkin 

2  eggs  slightly  beaten 
3/ 4  cup  sugar 

1/2  tsp9  salt 
1  tspQ  cinnamon 
1/2  tsp*  ginger 
1  1/2  cue  evapo  milk 
1  tsp0  vanilla 
1/2  tsp0  butter  flavor 

Mix  ingredients  and  pour  in  uncooked  pie 
shell — Bake  in  425°  oven  for  45  min9- 
Makes  one  9  11  pie  * 
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CRUST 
Pat  Sirrine 

1  1/3  cup  flour  1/2  cup  lard 

1/2  tsp„  salt  3  Tbspo  cold  water 

Combine  dry  ingredients  and  sprinkle  cold  water 
over  mixture  tossing  lightly- -Work  dough  into 
firm  ball- -Roll  out  of  floured  surface--Place  in 
9"  pie  plate  and  flute  edges--Add  filling  and  bake* 


CARMEL  COCONUT  SQUARES 
Pat  Sirrine 


Made  in  one  large  pan — 

1/2  cup  butter  (Cook  until  bubbly--Cool) 

2  cups  brown  sugar 


Add:  2  whole  eggs 

1  tsp0  vanilla 

2  cups  flour 


1/4  tsp9  salt 
2  tsp.  baking  powder 
1  cup  shredded  coconut 


Bake  in  shallow  pan  25  minutes — 350° — Cut  in 
squares . 


CHOCOLATE  PIE  a  la  Waldorf 
Pat  Sirrine 

2  cups  whipping  cream  2  cups  milk 
40  large  marshmallows  slivered  almonds 
8  5£  Hershey  bars 

Combine  marshmallows,  candy,  and  milk  in 
double  boiler  until  melted —  Stir  so  won't  separate 
until  cool- -Whip  cream  until  stiff  and  then  fold 
together--Pour  in  pie  shell  and  sprinkle  with 
almonds — Refrigerate  for  6-8  hrs  before  serving. 
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PECAN  PIE 
Betty  Walker 

Beat  three  whole  eggs  together— Add  1  heaping 
cup  white  Karo  syrup  to  eggs-- Add  1/2  cup  sugar— 
Beat—Pour  into  pastry  shell  and  top  with  whole 
pecans  and  butter-- Cook  slowly  for  40  or  50 
minutes  or  until  pecans  are  toasted  „ 


SURPRISE  PIE 
Sara  Me  Ghee 

3  egg  whites  2  tsp0  baking  powder 

1  cup  sugar  I  tsp.  vanilla 

I  cup  broken  pecans 

II  graham  crackers  (halves)  crushed 

Beat  egg  whites  until  thick- -Add  baking  powder* 
sugar  and  vanilla-- Beat  until  mixture  resembles 
merangue — Stir  in  pecans  and  crushed  crackers— 

Bake  in  buttered  pie  pan  for  20  minutes  at  350° — 

Cool  and  put  in  refrigerator  at  least  2  hrs  before 
serving — Top  with  whipped  cream  (sweetened  a 
bit .) 

APPLE  TORTE 
Joan  Gray 

Slice  4-6  apples  in  an  8  x  8  pan  or  casserole  and 
sprinkle  a  few  drops  of  lemon  juice  and  cinnamon  on 
top--Sprinkle  topping  in  crumbs  on  top—Bake  40  min. 
at  325°  in  glass  dish  (350°  otherwise) —  Serve  warm 
with  whipped  cream  .--For  topping*  use  3/4  cup 
oatmeal*  3/4  cup  brown  sugar*  1/2  cup  flour* 

1/2  cup  butter  (1  cube)*  dash  of  salt— Cream 
together  until  crumbly. 
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ORANGE- PECAN  BREAD 
Pat  Sirrine 


2  cups  chopped  pecans 
2  oranges 
2  3/4  cups  flour 
2  1/2  tsp0  baking  powder 
1/2  tsp0  baking  soda 


1  tsp.  salt 

2  Tbsp.  butter 
1  cup  honey 

1  egg 


Chop  pecans  coarsely- -Grate  orange  peel 
enough  to  make  2  Tbsp-- Sqeeze  juice  from 
oranges  to  make  3/4  cup--Sift  dry  ingred .  -  - 
Mix  butter  with  honey  until  you  have  a 
creamy  mixture- -Stir  unbeaten  egg  and 
orange  peel  into  honey  mixture-- Mix  flour 
alternately  with  orange  juice  into  batter- - 
Mix  thoroughly  and  then  add  nuts--Spoon 
into  loaf  pans--Bake  45-50  minutes  0 
Oven:  350° 


BLUEBERRY  BANANA  NUT  BREAD 

Pat  Sirrine 

2  cups  blueberry  pancake  mix 

1/2  cup  sugar  1/2  cup  chopped  nuts 

1  cup  mashed  bananas 
1/4  cup  melted  shortening 

2  Tbspo  milk  1  egg,  slightly  beaten 

Combine  pancake  mix,  sugar  and  chopped 
nuts--Add  mashed  bananas,  shortening, 
milk,  and  egg — Beat  until  smooth — Turn 
into  9x5x3  in.  baking  pan,  well  greased 
on  bottom  only--Bake  in  350°  oven,  45-50 
minutes  —  Cool  thoroughly  before  slicing. 


* 
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GOBBLER 
Irene  Netties 


Sift  together: 

I  cup  flour,  1  cup  sugar,  3  tsp0  baking 
powder,  1/2  tspQ  salto 
Mix  with  1  cup  milko 
Melt  1  stick  oleo  in  pan  you  will  bake 
cobbler  in  (about  8  x  12) -“-Add  melted 
butter  to  above  mixture-- Mixture  will  be 
thin- -Pour  into  pan--Pour  sweetened  fruit 
over  batter--Large  can  of  peaches  or  berries, 
cherries,  apples  or  any  fruit  may  be  used0 
If  fruit  is  not  sweetened,  be  sure  and  add 
sugar  to  fruit--Also ,  if  fruit  is  dry  packed, 
add  liquid  to  it--Juicier  the.  fruit  is,  the 
better“-Bake  in  350°  oven  until  light  brown* 


BLUEBERRY  MUFFINS 
Pat  Sirrine 

2  cups  flour  2  1/2  tsp0  baking  powder 

1/4  cup  sugar  1/2  tsp0  salt 

1  egg  well  beaten  3/ 4  cup  milk 

1/4  cup  melted  butter  or  margarine 
1  cup  fresh  or  frozen  blueberries 

Sift  dry  ingredients  twice- -Add.  egg  and 
milk,  stir  but  do  not  beat--Add  melted 
shortening  and  fold  berries  in  lightly-”Bake 
in  greased  muffin  tins  or  papers  at  400° 
for  25-30  minutes- “Makes  12-18  muffins* 
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BLUEBERRY  PECAN  MUFFINS 
Rosemary  E.  Helmer 

Cream  together: 

2  cups  Kelloggs  All  Bran 
1  cup  soft  shortening 
1/2  cup  sugar 
Add:  2  eggs 
Sift  together: 

5  tsp0  baking  powder 

1  tsp0  salt 

2  cups  flour 

Add  to  first  mixture  alternately  with  1  1/2  cups 
milk — Mix  only  until  combined — Add  1  cup 
chopped  pecans  and  one  #30  3  can  well-drained 
blueberries- -Mix  lightly  until  stirred  well  through 
batter — If  dough  is  too  stiff,  add  a  little  more  milk-- 
Fill  muffin  cups  2/3  full  and  bake  at  400°  for  30 
minutes:  Yield:  2  dozen  muffins . 


CORN  MEAL  MUFFINS 
Marilyn  Spears 


1  cup  flour 
1/2  tsp.  salt 

1  egg 

4  tsp0  baking  powder 

2  Tbspo  shortening 


1  cup  corn  meal 
1  cup  milk 
1/2  cup  sugar 


Bake  at  400-425°  for  10-15  minutes 


92 


o 


DELUXE  BUTTERMILK  HOT  CAKES 

Ruth  Swinney 


11/2  cups  flour 
1  tsp0  soda 

1  Tbspo  sugar 

2  eggs 


1  Tbsp0  baking  powder 
1  tsp0  salt 
3  Tbsp0  oil 

1  1/2  c0  Bordens  buttermilk 


Sift  dry  ingredients  together--Add  in  order  eggs, 
milk,  and  oil--Stir  and  fry,  For  super  deluxe, 
lighter  than  air  pancakes,  simply  separate  your 
eggs  and  beat  the  whites  until  stiff-- Fold  in 
j ib  t  before  you  start  frying .  Yields  8  med, 

REFRIGERATOR  ROLLS 

(Good  as  cinnamon  rolls) 

1  cup  shortening  3/4  cup  sugar 

2  tsp0  salt  1  cup  boiling  water 

1  cup  cold  water  2  pkg,  yeast 

1  cup  lukewarm  water-- 4  eggs 
7  1/2  cups  flour 

Cream  shortening  and  sugar;  add  salt  ,  boiling 
water,  softened  yeast,  and  warm  water- -Add  to 
above-- Beat  eggs  and  add  to  above — Add  cold 
water  and  flour  and  beat  until  smooth--Chill 
thoroughly  before  rolling  and  let  raise  2  hrs , 
after  put  in  pan.  Makes  four  dozen. 
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CINNAMON  CIRCLES 
Colleen  Xsfeld 

3  dry  yeast  1/2  cup  warm  water 

Flour  to  make  batter--Let  rise-- 
Cream  as  for  cake  1  stick  margarine, 

11/2  cups  sugar,  5  eggs,  2  tsp0  salt0 

Beat  into  sponge--Add  more  flour  to 
make  very  soft  dough—  Raise  twice-- 
Divide  into  three  pieces-^Press  out  on 
pastry  canvas  and  spread  very  generously 
with  melted  margarine- -Sprinkle  approx c 
1/2  lb0  brown  sugar  on  each  circle--Roll 
up,  pinch  edge  closed--Do  not  cut-- 
Place  whole  on  sheet  in  circle  and  close-- 
Slit  at  intervals--Bake  at  375  for  20  min0 


NUT  BROWN  BREAD 
Ruth  S9  Voorhies 

2  cups  whole  wheat  flour 

1  cup  white  flour  with  1  tsp.  baking  powder 
1/2  cup  molasses  with  1  tsp0  soda  dissolves 

2  cups  milk 

1  cup  nutmeats 
1/2  cup  sugar 
1  tsp0  salt 

Mix  all  together' — =  Bake  in  moderate  oven 
for  one  hour--Raisins  or  dates  may  be  used 
with  or  in  place  of  nuts. 
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GARLIC  CASSEROLE  BREAD 
Karen  Harris 


1  cup  milk 

3  Tbsp.  sugar 

2  tsp.  salt 

2  Tbsp.  butter 


2  pkg0  yeast 
1/2  tsp,  garlic  powder 
4  1/2  cup,  sifted  flour 
1  cup  warm  water 


Scald  milk  (not  necessary  if  using  powdered 
milk) --Stir  in  sugar,  salt  and  butter- -Cool  to 
lukewarm- -Measure  warm  water  into  large 
bowl-- Sprinkle  or  crumble  in  yeast--Stir  until 
dissolved --Stir  in  lukewarm  milk  mixture-- 
Add  garlic  powder  and  flour--Stir  to  blend,  then 
beat  until  well  blended  (about  two  minutes) -- 
Cover--Let  rise  in  warm  place,  free  from 
draft,  about  40  minutes  or  until  more  than 
doubled  in  bulk--Stir  down-- Beat  vigorously 
about  1/2  minute--Turn  into  greased  1  1/2  qt, 
casserole  or  9”  tube  pan--Bake  immediately 
at  37  5°  for  one  hour-- Serve  warm  or  cold  with 
melted  butter  to  b  e  brushed  on,  if  desired-- 
(Makes  1  large  loaf- -Very  good  company 
bread  for  a  change  from  rolls.) 

REFRIGERATOR  ROLLS 
Nedra  Hynek 

1  cup  real  butter  1  cup  boiling  water 
3/4  cup  sugar 

Cream  butter--Add  sugar,  water,  and  let  cool 
to  tepid — Dissolve  two  yeast  cakes  in  1  cup 
cold  water — Add  yeast  to  water  mixture- -Add 

2  well  beaten  eggs,  1  tsp.  salt  and  6  unsifted 
cups  flour--Mix  well  and  put  in  the  refrigera- 
tor--Bake  at  350  or  400° ° 
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NEVER  FAIL  REFRIGERATOR  ROLLS 

Pat  Sirrine 

Measure  6  cups  sifted  flour-- Combine  in  pan 
and  scald--do  not  boil-- 2  cups  milk,  1/2  cup  i 

sugar,  1/2  cup  shortening— Cool  to  lukewarm-- 
Add  two  pkg0  dry  yeast”-Let  stand  5-10  minutes  — 

Add  1  tsp0  salt-- Gradually  beat  in  fiours--Turn 
out  on  floured  board  and  knead  until  smooth-- Place 
dough  in  greased  bowl--Cover  and  let  rise  in 
warm  place  (until  double  in  size)  0 --Punch  down 
and  cut  off  amount  to  be  used--Shape  into  rolls— 

For  Parkerhouse  rolls,  roll  dough  into  sheet  1/2 18 
thick,  but  with  biscuit  cutter-- Dip  each  round 
into  melted  shortening  or  butter  for  extra  special 
roils--Crease  with  dull  knife--Fold  over  and 
press  edges  together--Place  on  ungreased  baking 
sheet  and  let  rise  in  warm  place,  until  double  in 
bulk-- Bake  at  400°  15-20  minutes-- Grease  | 

remainder  of  dough,  cover  with  wax  paper  and  towel-- 
Store  in  refrigerator--Keeps  5-6  days--In  using 
dough,  cut  off  only  as  much  as  needed- -Shape 
into  rolls  and  allow  to  rise  until  double  in  size 
before  baking  e 


BROWN  BREAD 
Marilyn  Spears 

Boil  11/2  cups  raisins,  11/2  cups  water— Cool— 
Mix:  1  cup  sugar,  lTbsp.  Crisco,  2  tsp0  soda, 

1  egg  (beaten),  1/2  tsp.  salt,  1/2  cup  nuts— 

Mix  well  with  raisin  mixture—Bake  350°  for 
45-60  minutes.  Sift  in  2  3/4  cups  flour. 
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5  0  %  WHEAT  FLO  UR  BREAD 


Pre-warm:  3  cups  wheat  flour 

Add:  1  cup  Kellogg's  Concentrate 

Measure  ahead:  3  cups  white  flour 

Dissolve:  2  pkg*  yeast  in  1/2  ca  lukewarm  water 0 

Combine:  2  tsp0  salt 

1/4  cup  sugar  or  1/4  cup  molasses 

1/3  cup  honey  or  1/3  cup  brown  sugar 

1/2  cup0  soft  shortening 
2  1/2  cup  warm  water 

Add  dissolved  yeast — Add  wheat  flour  and  concen¬ 
trate  first--Add  all  white  flour  and  stir  just  until 
stiff — Knead  10  minutes  on  oiled  surface--Let  rise 
once  (1  1/2-2  hrs  J  Punch  down--Let  rise  again  for 
1  hour--Shape  into  4  tall  loaves  or  2  regular 
loaves--Bake  15  minutes  at  375°  or  45  minutes  at 
325°  * 


BASIC  YEAST  DOUGH 


2  pkg.  or  cakes  yeast 
1/4  cup  warm  (not  hot)  water 
1  cup  evaporated  milk 
1  cup  water 

Grated  lemon  or  orange  rind- 


1/2  Co  butter  or  marg0 
8  cups  sifted  flour 
1  1/4  c.  sugar 
1  Tbsp0  salt 
-2  eggs  ,  beaten 


Dissolve  yeast  in  the  1/4  cup  water — Heat  evap. 
milk,  the  1  c.  water  and  butter,  stirring  until 
butter  melts--Cool  to  lukewarm- -Meanwhile , 
sift  flour,  sugar  and  salt  into  large  bowl — Combine 
dissolved  yeast,  lukewarm  milk  mixture,  eggs, 
and  grated  lemon  rind — Add  to  sifted  ingredients-- 
Mix  thoroughly--Cover  bowl--Let  dough  rise  in 
warm  place  until  double  in  bulk,  about  2  hrs — 
Punch  down — Use  dough  in  variation.  _ 
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DONUTS 
Pat  Sirrine 


1  cake  yeast 

1  pto  milk  (scalded  and  cooled) 

4  egg  yolks  and  1  whole  egg 
1/2  cup  sugar 

1/4  lbo  butter 
1/2  tsp.  salt 

Grated  orange  of  1/2  orange  or  lemon 
About  7  cups  flour 

Dissolve  yeast  in  lukewarm  milk- -Add 

2  cups  flour--Let  stand  in  warm  place 
about  1/2  hour-- Beat  eggs,  sugar, 
vanilla,  grated  rind  of  orange  or  lemon 
and  salt  until  light- -Add  to  sponge-- 
Melt  butter  and  add  to  mixture- -Add 
remaining  flour- -Cover  and  let  rise  to 
double  in  bulk-- When  light,  roll  out, 
but,  and  let  rise  again . 
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BREADS 
Fredora  Kite 

Homemade  bread  contributes  special  satisfaction 
and  variety  to  meals 0  It  is  also  thrifty  if  made 
carefully  to  prevent  any  waste  of  ingredients  .  It 
is  practical  to  make  several  loaves  of  bread, 
coffee  cake  and  sweet  rolls  0  Wrap  and  store  in 
freezes 

A.  MIXING  YEAST  DOUGHS: 

1.  Basic  Sweet  Dough:  For  excellent  eating 
and  keeping  quality,  keep  sweet  doughs 

as  soft  as  possible,  almost  sticky,  just  so 
you8re  able  to  handle. 

2.  Rich  Yeast  Batter:  Thorough  beating  takes 
place  of  kneading  o  Ideal  dough  for  rich 
tasting,  tender  coffee  cake,  sweet  rolls. 

3o  Fast,  Straight  Dough  Method:  All  ingred¬ 
ients  are  combined  to  make  a  dough  which 
is  kneaded  to  satiny  smoothness.  It  is 
then  formed  into  a  firm  mass,  and  set  to 
rise  in  a  warm  place  (85  degrees)  .  It  is 
given  two  risings  before  shaping  to 
develop  texture.  It  rises  again  in  pans. 

4.  To  reduce  rising  time  about  one  hour: 

Add  one  extra  cake  of  yeast,  or  pkg.  dry 
granular  yeast.  The  addition  of  extra 
yeast  does  not  give  yeasty  taste.  That 
results  from  dough  being  too  warm  during 
rising. 

B.  YEAST:  Yeast  is  a  tiny  plant  which  "grows" 

and  multiplies  under  proper  conditions. 

80  to  85  degrees  is  ideal  temperature.  It 
uses  sugar  and  starch  of  dough  as  food,  and 
forms  gas  (In  the  form  of  tiny  bubbles)  which 
makes  the  dough'  "rise.  "  (Continued) 


99 


Yeast  is  available  in  several  forms , 
especially  (1)  compressed  yeast-- 
moist  yeast--  (2)  dry,  granular  yeast, 

(3)  bulk  dry  granular  yeast --large  tinsj-- 

Co  FLOURS 

(1)  Cracked  Wheat:  Entire  wheat  berry 
crushed  into  chunk  size  kernels  . 

Electric  stone  grinder  mills  have 
coarse  setting  for  grinding  this  flour . 
Separate  the  coarser  chunks  from  the 
floury  part  by  shaking  gently,  not 
sifting,  through  a  sifter.  Just  shake 
1/2  cup  at  a  time.  A  hand  grist  mill 
needs  no  sifting  since  chunks  are  more 
uniform  o  Grind  through  twice  only  • 

To  use:  pre-soak  cracked  wheat  flour 
at  least  2  hrs0  with  just  enough  water 
to  make  a  "raw  meat  loaf"  consistency,, 

Set  to  soak  late  the  night  before,  if 
you  want  to  mix  bread  very  early  in  the 
morning o  Measure  flour  into  bowl. 

Pour  on  water 8  Stir  lightly  with  fork  just 
enough  to  moisten  all  flour.  Donat  over¬ 
stir.  Check  for  any  "dry  pockets"  of 
flour  in  center  of  mixture 0 
Mixing  cracked  wheat  dough:  Since  at 
least  2  cups  water  has  already  been  used 
in  soaking,  little  if  any  extra  water 
(aside  from  that  used  to  dissolve  yeast)  is 
now  required  to  mix  dough.  The  longer 
this  dough  rises  the  more  moisture  it 
releases  from  that  pre- soaked  wheat.  Too 
much  liquid  weakens  dough  structure  and  t 
your  loaf  will  not  be  able  to  support  its 
own  weight  and  will  tend  to  fall  apart  when 
sliced.  Don't  let  it  rise  too  long  as  it 
gets  light  very  easily,  (continued) 
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(2)  Graham  Flour:  (or  whole  wheat  flour)  . 

The  whole  wheat  berry  has  been  crushed  and 
ground  fine  into  particles  0  Hand  Mill-- 
three  grindings;  electric-- set  on  fine. 

This  flour  is  just  as  smooth  almost  to  the 
touch  as  white  flour,  so  needs  no  pre- soaking 
since  it  can  absorb  adequate  ; moisture  during 
regular  process  of  rising  and  baking.  Do  not 
sift. 

All  these  types  of  ground  wheat  must  be 
stored  in  the  refrigerator  or  freezer  until 
used  to  prevent  weevils. 

(3)  White  Flour:  Flours  milled  from  hard  wheats 
contain  ample  proteins,  which  form  the 
elastic  pliable  substance  gluten.  Layers  of 
gluten  hold  gas  produced  by  yeast,  thus 
acting  as  framework  for  rising  doughs.  White 
flour  used  in  a  50%  wheat  bread  makes  the 
"magic  of  a  lighter  dough"  yet  retains  the 
true  wheat  flavor.  Even  in  the  traditionally 
"all  white  flour"  recipes,  try  adding  just  a 
hint  of  graham  flour  to  give  a  dough  more 
individuality  and  character.  Wheat  flavor 
will  not  dominate  delicate  flavor  that  was 
intended  in  such  recipes.  White  flour  can 
be  successfully  stored  for  at  least  a  year 

by  wrapping  each  sack  in  plastic  bags, 
sealing  with  tape  and  then  placing  in  any 
airtight  container.  Date  each  bag  and  rotate. 
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D,  LIQUIDS?  May  be  milk,  water, 

potato  water  or  a  mixture ,  Powdered 
non-fat  or  whole  dry  milk  solids  are 
convenient  substitutes  for  fresh  milk. 
Solids  can  be  added  directly  with  other 
dry  ingredients;  then  the  equivalent 
hot  water  added  to  make  the  mixture 
lukewarm.  Scalding  milk  is  then 
unnecessary, 

(1)  Water:  Produces  a  bread  with 
wheaty  flavor  and  crisp  crust, 

(2)  Milk  :  Makes  a  bread  that  is  more 
nourishing,  has  a  more  velvety 
grain  and  creamy  white  crumb, 
browner  crust,  keeps  better  than  if 
made  with  water, 

(3)  Potato  Water:  Adds  a  characteristic 
flavor  and  moisture  to  bread,  gives  a 
little  more  volume  but  a  slightly 
coarser  product.  Can  use  instant, 

Eo  SUGAR:  Adds  flavor  to  the  bread  and  color 
to  the  crust.  It  provides  food  for  the  yeast 
to  produce  the  leavening  gas.  Too  much 
sugar  retards  the  yeast, 

F,  SHORTENING:  Improves  flavor,  keeping 
quality,  makes  bread  more  tender,  and  aids 
in  browning.  It  lubricates  the  gluten  mesh- 
work  to  the  dough  so  it  can  expand  easily. 
Butter,  other  shortenings,  or  a  mixture 
may  be  used. 
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Go  SALT:  Gives  flavor-- Seems  to  condition  gluten 
so  it  expands  smoothly  without  tearing  ,  Too 
much  salt  retards  the  yeast 0  Recipes  for  salt- 
free  bread  are  available 0 

Ho  FOR  PERFECT  BREAD  EVERY  TIME*  Sift  white 
flour  before  you  measure 0  Do  not  sift  wheat 
flour ,  Measure  all  ingredients  accurately. 
Pre-measure  all  flour  to  be  used  in  one  recipe 
and  set  aside  in  a  bowl.  Test  by  pre-warming 
wheat  flour  for  5  minutes  in  200  degrees  oven. 
Stir  through  flour  with  fingers  to  distribute 
warmth  evenly 0  Sprinkle  in  concentrate  with 
wheat  flour.  If  flour  got  a  speck  too  warm „  this 
will  cool  it  down  quickly  and  warm  the  con¬ 
centrate  „  too,  Pre- warming  white  flour 
gives  dough  a  head  start  in  rising. 

Test  temperature:  If  drop  of  liquid  feels 
neither  hot  nor  cold,  it  is  the  right  temp, 

L  HANDLING  THE  DOUGH:  Let  it  rest  covered 
on  the  table  for  30  min,  before  kneading. 

Helps  wheat  doughs  absorb  more  moisture  and 
settle  down  a  little  before  kneading  time.  It 
may  be  easier  to  handle  sweet  doughs  by 
kneading  them  on  a  heavily  floured  cloth, 

J.  TO  KEEP  BREAD  FRESH  AND  FREE  FROM  MOLD 
in  hot  weather:  Wrap  in  waxed  paper  or  plastic 
bags  and  store  in  refrigerator.  Very  important 
for  whole  wheat  wheat, 

TO  REHEAT  BREADS  OR  ROLLS:  Place  in 
paper  bag,  sprinkle  with  water,  heat  in  400° 

oven  for  10  min.  Toasting  lightly  on  both 
sides  is  also  effective.  Melt  round  slices 
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of  cheese  on  round  wheat  slices  in  375° 
oven  for  10  minutes 0  As  cheese  melts  the 
bread  toasts  on  bottom  of  slice  and  freshens 
bread  flavor  0 
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100%  WHEAT  BREAD 
(Overnight  method) 

2  cups  cracked  wheat  flour  (do  not  pre-soak) 

5  cups  whole  wheat  flour 
OR  7  cups  wheat  flour 

Combine:  3  1/2  c.  warm  water ,  1/2  c.  shortening, 
1/3  cup  honey  (or  1/4  cup  molasses),  1/4  cup  sugar 
(or  1/3  cup  brown  sugar)  and  2  tsp.  salt. 

Stir  in  flour  in  two  additions .  Beat  just  enough  to 
form  dough--Cover  and  let  stand  overnight  at 
room  temperature. 

In  the  morning,  dissolve  two  pkg.  yeast  in  1/2  cup 
lukewarm  water.  Squinch  yeast  mixture  through 
dough  with  hands.  Knead  dough  for  10  minutes  on 
oiled  surface.  Let  rise  in  extra  warm  place. 

1st  rise:  about  1  hr,  45  minutes;  punch  down— 

2nd  rise:  about  1  hr.;  punch  again 
Mold  into  three  or  four  tall  loaves  or  two  regular 
loaves.  Let  rise  in  pans  only  15-20  minutes  in 
pans  —  Bake  at  375  degrees  for  10  minutes,  then 
325  degrees  for  50  minutes. 
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CRACKED  WHEAT  BREAD  (50%) 


Pre-soak:  2  1/2  cup  water  with  4  cups 
cracked  wheat  flour  for  2  hours. 

Dissolve  2  pkg.  yeast  in  1/2  cup 
lukewarm  water. 

Combine  1/4  cup  molasses  or  1/3  cup 
honey  and  1/3  cup  brown  sugar  or 
1/4  cup  sugar,  1/2  cup  shortening, 
and  2  tsp.  salt  with  pre- soaked  wheat 
mixture^  Mix  jis  t  enough  to  combine. 
Combine  3  1/2  c.  white  flour — Knead 
in  part  of  flour  if  too  hard  to  stir. 

Knead  for  10  minutes  on  oiled  surface 
(1/4  cup  of  oil) --Grease  top  of  dough- - 
Dover  with  damp  d  oth  and  let  rise 
until  dough  is  double  in  bulk  (1  1/2- 
2  hrs  „)  --Punch  down- -Let  rise  second 
time  for  45-60  minutes--Yield:  3  3/4  lb, 
dough  or  2  (1  lb.  14  oz.)  loaves . --Mold 
into  4  tall  loaves  or  two  regular  loaves, 
using  about  1/4  cup  graham  flour  with 
each  portion  to  handle  dough  as  you  mold. 
Bake  15  minutes  at  375°  and  45  minutes 
at  3250. 
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SECTION  VII 


VEGETABLES 

Dude  Ranch  Beans 
7- Up  Baked  Beans 

Green  Beans  with  Sesame  Seed  Butter 

Speedy  Baked  Beans 

Toasted  Carrots 

Stuffed  Carrots 

Turnip  Cups 

Make-Ahead  Potato  Casserole 
Toasted  Baked  Potatoes 
Potato  Cakes 
Cabbage  Rolls 
Cajun  Cabbage 
Green  Tomatoes 

Old-Fashioned  Tomatoes  and  String  Beans 
Green  Beans  Au  Gratin 
Rice  Casserole 

Green  Peas-Creamed  Scallions 
Consomme  Rice 
Italian  Macaroni  and  Peas 
Escalloped  Corn 


DUDE  RANCH  BEANS 
Nadine  Redewill 

1/2  lbo  hamburger  1  med,  onion  (chopped) 

1/4  cup  green  pepper  (chopped 

1  can  tomatoes  1  can  tomato  sauce 

2  cans  red  kidney  beans 

1  1/2  tsp0  "Morton’s  Chili  Blend" 

Salt  and  Pepper  to  taste. 

Cook  meat,  onion  and  pepper  in  oil  till  meat  is 
done,  Add  tomatoes  and  sauce--Cook  two  hours 
adding  water  as  needed--Add  beans  and  chili-- 
Blend  and  simmer  15  minutes. 


7 -UP  BAKED  BEANS 
Irene  Nettles 

Wash  1  lb,  navy  beans  and  soak  overnight-- Next 
morning,  drain  off  water  and  add  two  7  oz,  bottles 
of  7- Up,  1  can  (2  1/2)  tomatoes,  6  slices  bacon, 
but  in  small  pieces,  2  tsp,  salt,  1/2  tsp,  pepper. 
Cover  and  simmer  one  hour--Add: 

1  medo  onion  chopped  1/2  green  pepper,  chopped 

2  stalks  celery,  chopped  1/2  c,  molasses 

1  can  tomato  sauce  (8  oz)  1/3  c.  brown  sugar 
1/2  cup  catsup  2  tsp,  vinegar 

1  tsp,  prepared  mustard 
1  Tbsp,  worchestershire  sauce 
Cover  and  simmer  another  hour--Then  add  1  can 
(2  oz,)  mushrooms  (pieces)  and  turn  into  baking 
dish--Bake  covered  in  slow  oven  for  3-4  hours-- 
Remove  cover-- Bake  1  hour  longer. 
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TOASTED  BAKED  POTATOES 
Avis  Perisho 

Pare  potatoes  and  dry-- Brush  with  butter-- 
Roli  in  fine  crumbs,  then  in  beaten  egg-- 
then  in  crumbs--Lay  in  greased  baking  dish-- 
Cover  and  bake0 


POTATO  CAKES 
Elizabeth  Starr 

If  you  have  a  blender,  use  it-- Putting  the  egg, 
diced  potatoes  and  onions  in  the  container 
all  together  to  whip  up  amazingly  fluffy » 
Otherwise,  peel,  then  grate  fine,  working 
rapidly  to  keep  potatoes  from  darkening: 

3  medium  potatoes,  raw 
1/2  onion,  large 

Drain  above  thoroughly  by  squeezing--Then 
add  the  following  as  listed  and  stir  until 
smooth: 

I  egg  (well  beaten)  '  Salt  to  suit  taste 

1/4  cup  flour  (a  few  sprinkles  more  later  if 
batter  is  too  runny) 

Drop  from  spoon  into  deep  fat--an  inch  or  so 
apart--When  pancakes  are  brown  and  puffed  up 
and  done  inside,  too,  drain  and  serve  hot-- 
If  you  want  to  make  a  real  treat,  serve  in 
apple  sauce,  or  roll  in  confectioner's  sugar-- 
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GREEN  BEANS  WITH  SESAME  SEED  BUTTER 

Pat  Sirrine 

2  pkg,  frozen  green  beans  or_ 

1  lb.  fresh  green  beans 

2  Tbsp0  butter  or  margarine 
1  tsp0  sesame  seed 

Drain- -Cook  beans--Melt  butter  and  add 
sesame  seed"-Cook  and  toss  lightly  until 
sesame  seeds  are  golden  brown- -Serve  over 
hot  green  beanS“-6-8  servings  0 


SPEEDY  BAKED  BEANS 
Sarah  Wright 

1  large  onion  minced 

2  tsp*  prepared  mustard 
4  tsp0  brown  sugar 

Stir  into:  3  cans  pork  and  beans-- 
Top  with:  4  slices  bacon  slightly  fried-- 
Pour  into  casserole-- Bake  uncovered  until 
beans  are  brown  and  bubbly- -Serve  hot-- 
Temperature:  350°  for  45  minutes, 

TOASTED  CARROTS 
Pat  Sirrine 

Boil  and  leave  whole  small  young  carrots — 
Cool  and  roll  in  melted  butter- -Roll  in 
crushed  corn  flakes  or  bread  crumbs-- Bake 
in  oven  until  light  brown-- When  boiling, 
these  carrots,  add  1  tsp.  sugar  to  water  and 
do  not  add  salt  until  few  minutes  before 
removing  from  flame — Garnish  with  parsley 
tops . 
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STUFFED  CARROTS 
Dorothy  Lenzen 

Select  large,  smooth  carrots- -Parboil  until 
tender--Cut  in  half,  lengthwise”™ H o  1 1  o w  out 
center  of  carrot--Mash  portion  which  was  removed, 
mix  with  equal  portion  of  grated  cheese,  small 
amount  of  butter,  moisten  with  cream  and  season 
to  taste--Fill  carrot  halves  with  this  mixture, 
sprinkle  with  paprika-- Bake  at  37  5°  F0  until 
cheese  melts--Garnish  with  parsley 0 


TURNIP  CUPS 
Dorothy  Lenzen 

Select  white  turnips  of  equal  size--Pare--Cut  a 
thin  slice  from  top  of  each  so  turnip  will  stand 
when  inverted-- Parboil  in  salted  water-- 
Beginning  at  bottom,  hollow  out  each  one  to  form 
a  cup--Mash  portion  of  turnip  which  was  removed-- 
Combine  with  an  equal  amount  of  grated  American 
cheese-"Season  to  taste--Moisten  with  a  little 
cream  and  butter--Fill  turnip  cup  with  this  mixture-- 
Sprinkle  top  with  paprika--Bake  abt0  25  minutes 
at  375°  F. 


MAKE-AHEAD  POTATO  CASSEROLE 

Ardis  Schloer 

1  qto  cooked,  cubed  potatoes 

1  can  cream  of  chicken  soup  (I  add  a  little  milk  if 
it  seems  dry  without  it0) 

1/4  cup  minced  onions,  1  tbsp0  onion  juice 
Salt  and  Pepper--Heat  in  oven  until  bubbly  hot* 
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CABBAGE  ROLLS 
Dorothy  Lenzen 

1  med0  size  head  cabbage  11/2  lb«  ground  beef 

2  cups  cooked  rice  1/4  tsp0  sage 

1/4  tsp0  salt 

Separate  cabbage  leaves ,  wash,  and  wilt  leaves 
in  boiling  water--Remove  to  dish  after  being 
wilted--Mix  meat,  rice  and  seasonings  together-- 
Place  one  large  Tbsp.  of  this  mixture  on  each 
cabbage  loaf  and  roll  up  and  secure  with  a  tooth- 
pick--Steam  in  pressure  cooker  about  15-20  min0-- 
Serve  with  tomato  sauce  cooked  with  garlic  or  green 
onion, — This  recipe  will  make  about  two  dozen 
large  rolls. 

CAJUN  CABBAGE 
Elizabeth  Starr 


1  medium  head  cabbage 

2  sm.  bell  peppers, 

2  eggs 

2  Tbsp.  bacon  drippings 
Salt  and  Pepper  to  taste 


1  lg0  onion 
6  crackers 

2  sm  o  cans  potted  ham 
11/2  cups  water 


Chop  cabbage,  pepper  and  onion--Add  beaten 
eggs,  crumbled  crackers  and  remaining  ingred.-- 
Bake  45  minutes  in  covered  dish--Stir  every  15 
minutes  —  Serve  hot. 


GREEN  TOMATOES 
Avis  Perisho 

Cut  into  slices  and  soak  in  medium  salt  water  for 
several  hours--Roll  in  flour  and  fry,  as  you  would 
egg  plant,  until  brown. 
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ITALIAN  MACARONI  AND  PEAS 
Avis  Perisho 

To  a  small  amount  of  Wesson  oil,  add 
green  pepper  and  onion,  1  can  tomato 
sauce  and  1  can  water--Cook  1/2  hr* 
Add  large  can  of  peas — Simmer — Add 
drained,  cooked  macaroni,  salt  and 
pepper--Add  red  kidney  beans  to 
macaroni  if  desired* 


ESCALLOPED  CORN 
Avis  Perisho 

1  can  creamed  style  corn 
1  cup  cracker  crumbs 
1  egg,  slightly  beaten 
Add  enough  n\ilk  to  moisten  to  a  thick 
soup  consistendy--Bake  at  375°  for 
45  minutes  or  until  brown  on  top — 
Serves  4-6  people — Double  recipe  for 
larger  family. 
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OLD  FASHIONED  TOMATOES 
AND  STRING  BEANS 
Ann  Prediger 

4  slices  bacon  cut  in  inch  pieces 
1  large  onion,  sliced 

1  can  stewed  tomatoes  or  plain  canned  torru 

1  can  string  beans 
3  Tbspo  catsup 

2  bay  leaves 

Fry  bacon  until  nearly  brown-- Then  add 
onion  and  a  little  bean  juice--Do  not  brown 
onions- -After  a  few  minutes,  add  tomatoes 
and  bay  leaves  and  simmer  10  minutes--Then 
add  cat  sup- -Thicken  with  a  little  cornstarch-- 
Last,  drain  string  beans  and  add  being  care¬ 
ful  not  to  break  or  mash  them* 


GREEN  BEANS  AU  GRATIN 
Mildred  Cox 

2  1/2  cups  green  beans  (cooked  or  canned) 

3  Tbsp*  butter  1/2  tsp»  pepper 

4  Tbsp0  flour  1  1/2  cup  milk 

1/2  tsp,  salt  1/2  cup  grated  cheese 

1/2  cup  liquid  from  beans 

Melt  butter--Blend  in  flour  and  seasonings-- 
Add  liquid  gradually,  stirring  constantly-- 
Bring  to  a  boil  and  cook  approximately  three 
minutes — -Remove  from  heat  and  stir  in  cheese-- 
Place  beans  in  greased  casserole  and  pour 
cream  sauce  over  all--Sprinkle  with  paprika-- 
Bake  uncovered  45  minutes  at  350  » 
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RICE  CASSEROLE 
Betty  Walker 

Brown  2  cups  rice,  1  stick  oleo--Add  1  can 
onion  soup,  1  can  water,  1  can  beef  consomme, 

1  can  water,  large  can  mushrooms . 

Put  in  casserole  and  bake  350°  for  1  hr,  45  min. 


GREEN  PEAS-CREAMED  SCALLIONS 

Ardi&  Schloer 

1  pkg.  of  frozen  green  peas  (or  equivalent) 

6-10  scallions  (small  onions) 

1  cup  thin  white  sauce 

Boil  scallions  for  about  18  minutes  in  salted  water 
Drain  and  add  to  cream  sauce  and  simmer  while 
cooking  peas — When  ready  to  serve,  put  peas  on 
bottom  of  dish  and  pour  sauce  and  onions  over 
top.  Add  a  little  more  butter  or  margarine  to 
sauce  before  serving. 


CONSOMME  RICE 
Joanne  Hardy 

Brown  2  Tbsp.  butter  with  2Tbsp.  grated  onion  in 
heavy  utensil — Add  1  small  pkg.  minute  rice  dry-- 
Brown  a  bit — Then  add  1  can  consomme  and  1  can 
mushrooms,  and  1/2  cup  water--Boil  hard  for  5 
minutes — Remove  from  heat- -Put  on  tight  lid  and 
let  stand  on  stove  20  minutes--Serve  hot — Serves 
five. 


1X4 


SECTION  VIII 


o 


o 


o 


MAIN  DISHES 


Stuffed  Cabbage  Rolls 
Cheese  Souffles 
Lamb  Curry 
Girmen-Kei shier  Ring 
Fruit  Filled  Pork  Chops 
Shrimp  Ernie 
Gumbo 
Roux 

Oriental  Tuna 

Shrimp  &  Scallops  Calobrese 
Tuna  Fish  Casserole 
Tuna  Wiggle  Casserole 
Shrimp  Creole 
Deviled  Crabs 
Shrimp  Curry 

Skillet  Stroganof  Sandwiches 
Barbecued  "Hamburg' 

Garden  Gravy 
Beef- Noodle  Casserole 
Beef  Straganoff 
Veal  in  Sour  Cream 
Ham  Loaf 

Ham  Loaf  and  Sauce 
Salmon  Loaf 
Pressed  Chicken  Loaf 
Chicken  Loaf 
Chili 

Spanish  Rice 
Tacos 

Chili  Casserole 


Enchiladas 
Tamale  Casserole 
Bar-B-Q  Hamburgers 
Bacon  Rolls 
Hot  Dogs-Week-End 
Style 

Southern  Chicken 
Pot  Pie 

Festive  Chicken  Cass, 
Bar-B-Q  Chicken 
Raised  Meat  Balls 
Chicken  Spaghetti 
Cauliflower  Oriental 
Chicken  Supreme 
Meat  Loaf 
Dutch  Meat  Loaf 
Barbeque  Sauce 
Hamburger  Bean  Ring 
One  Dish  Meal 
Spareribs  &  Sauerkraut 
Meat  Rolls 
Beef  &  Potato  Loaf 
Beef  Pinwheels 
Mushroom  Sauce 
Sweet  &  Sour  Meatballs 
Italian  Meat  Balls 
Chop  Suey  Rice  Cass, 
Beef  Stew 
Baked  Lasagne 


STUFFED  CABBAGE  ROLLS 
Irene  Nettles 

12  large  cabbage  leaves--Cover  with  boiling 
water  and  let  stand  until  limp-“Drain--Cut 
out  hard  center  of  leaf--Mix  11/4  lb0  ground  meat 
1/2  tsp.  pepper,  2  tsp9  salt,  1  cup  cooked  rice 
or  1/2  cup  raw  rice,  1  egg9 

Grease  pan  with  2  Tbsp.  cooking  oil--Place  equal 
portions  of  meat  mixture  in  center  of  each  leaf  and 
roll  up  and  place  in  pan — -Mix  two  8  oz„  cans  of 
tomato  sauce,  1  Tbsp0  brown  sugar,  1/4  cup  water 
(if  raw  rice  is  used,  use  1/2  cup  water) ,  1  Tbsp. 
vinegar--Pour  over  rolls  and  bake  1  hr.  in  3.50° 
oven. 


CHEESE  SOUFFLES 

1  cup  thick  white  sauce 
1/4  tsp.  dry  mustard 
Dash  of  cayenne  pepper 
1  cup  shredded  sharp  cheese 
3  egg  yolks,  well  beaten 
3  egg  whites 
1/4  tsp0  cream  of  tartar 

Heat  oven  to  350° — To  basic  thick  white  sauce 
while  still  on  stove,  add  mustard,  pepper  and 
cheese — Remove  from  heat  and  stir  gradually 
into  egg  yolks .  —  Beat  egg  whites  and  cream  of 
tartar  until  stiff--Fold  in  cheese  mixture — Pour  into 
6  ungreased  custard  cups  and  bake  20- 25  minutes, 
or  until  puffed  and  golden  brown — Serve  immed. 
Makes  6  servings . 

To  make  crabmeat  sauce,  carefully  stir  1/2  to 
1  cup  cooked  crabmeat  into  1  cup  med.  white  sauce. 
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GUMBO 

Emma  Breckenridge 

Most  everyone  likes  a  good  gumbo--it  is 
an  original  and  cherished  possession 
in  So-La  kitchens .  It  may  be  made  with 
file  or  okra — File  is  added  just  before 
serving  after  taken  from  the  stove--Okra  is 
cooked  with  the  gumbo8  (File  is  sassfras 
powdered  leaf) .  Gumbo  is  a  wonderful 
means  of  using  leftovers — “ham,  turkey,  and 
seafoods — Gumbo  is  best  served  over  mounds 
of  hot  rice* 


Shrimp  Gumbo 


2  lbs.  shrimp 
2  Tbsp*  butter  or  oil 

2  Tbsp.  flour 

3  cups  okra  chopped  or 

1  Tbsp.  file 

2  onions  chopped 
1  can  tomatoes 


8  cups  water 
1  bay  leaf 
1  tspe  salt 
3  pods  garlic 
red  pepper 


Peel  shrimp  uncooked  and  devein-- Make  roux 
of  flour  and  oil — Add  shrimp  to  this  for  a  few 
minutes  stirring  constantly-- Set  aside — Saute 
okra  and  onions  in  butter  or  oil — Add  tomatoes 
when  okra  is  nearly  cooked — Then  add  water, 
bay  leaf,  garlic,  salt  and  pepper — Add  shrimp 
and  roux — Cover — Cook  slowly  for  30  min. — 
Remove  bay  leaf — Oysters  and  crab  can  also 
be  added--Serves  6-8. 
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LAMB  CURRY 
Cleo  Griffin 


1  cup  chopped  onions  4  Tbsp0  salad  oil 

2  1/4  c3  diced  celery  1  Hasp  flour 

4  1/2  c0  diced  leftover  lamb 

2  tsp0  curry  powder 
1  1/8  Co  leftover  gravy 
3/4  Co  boiling  water 
Salt  to  taste 

Sautd  onions  and  celery  in  salad  oil  until 
tender--Stir  in  flour--Add  lamb,  curry 
powder,  gravy,  water,  and  salt--Simmer 
15  minutes  and  serve  over  rice. 


GIRMEN-KEISHLER  RING 
Avis  Perisho 

(German  hot  dish — very  rich  and  good) 
Crust:  11/2  cup  flour 

1/2  cup  shortening 
3/4  tsp0  salt 

4  Tbsp»  water  (make  thick  crust) 
Filling:  1/4  lb.  grated  cheese 

12  crisply  fried  bacon  pieces 
1  medo  chopped  onion 
1  Tbspo  butter 
Custard:  3  eggs 

1  Tbsp.  flour 
Salt,  nutmeg 

2  cups  light  cream 
1  Tbsp.  butter 

Bake  40  minutes  at  375  degrees. 
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FRUIT  FILLED  PORK  CHOPS 
lone  Jordan 

1/2  cup  chopped  apple  1/2  cup  chopped  prunes 
1/4  cup  diced  celery  1/4  tsp,  cinnamon 

1  Tbsp9  brown  sugar  1/4  cup  prune  liquid  or 

4  thick  sliced  pork  chops  water 
(pocket  at  least  1"  thick) 

1  Tbspo  shortening  2  Tbsp,  water 

Combine  first  6  ingredients  (moving  across)  in  a 
small  saucepan — Place  over  low  heat  and  cook 
slowly  until  thick — Trim  excess  fat  from  chops — 
Fill  pockets  with  fruit  stuffing--Skewer  opening 
with  toothpicks  to  hold  filling- -Brown  chops  on 
both  sides — Add  water ,  cover-- Cook  on  low 
heat  for  30  minutes . 


SHRIMP  ERNIE 
Joanne  Hardy 

Devein,  shell  and  remove  tails  of  1  lb.  jumbo 
shrimp--Marinate  1  to  2  hours  in: 

1  cup  Wesson  oil  1  1/2  tsp,  salt 

2  Tbsp.  catsup  1/2  tsp»  paprika 
1/2  pod  garlic  (chopped  fine) 

Put  shrimp  on  sides  in  shallow  pan — Pour  some 
sauce  over  them — Broil  at  350°  for  3-5  minutes 
on  each  side--Serve  hot. 
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ROUX 

Emma  Breckenridge 

"First  you  make  a  roux" --French  cooks  begin 
a  recipe  with  those  words-- 

2  Tbsp0  butter,  shortening,  or  bacon  drippings-- 
2  Tbspa  flour 

Brown  flour  in  butter  or  oil--Stir  constantly- -Cook 
to  dark  brown-- Donat  burn--A  slightly  burned  roux 
will  ruin  a  savory  dish0 


ORIENTAL  TUNA 
Lu  Dean  Woodward 

Place  the  following  ingredients  in  layers  in  a 
buttered  casserole--Have  a  layer  of  nuts  and 
noodles  on  top-- 
1  can  chunk  tuna 

1  can  cream  of  mushroom  soup  diluted  with  1/4  c0 
milk 

1  cup  finely  chopped  celery 

2  Tbsp0  chopped  onion 
2  tsp0  cut-up  pimiento 

1  lg0  can  chow  mein  noodles 
1/2  cup  cashew  nuts 
Bake  30  or  45  minutes  0 


SHRIMP  CREOLE 
Cleo  Griffin 


5  lbo  shrimp--clean  first,  then  put  in: 

5  cups  cold  water,  1  Tbsp.  salt,  1  tsp0  hot 
sauce,  4  red  chili  pepper  pods,  3  cloves, 
handful  of  celery  leaves  and  parsley, 

2  lemons  (sq  ueeze  juice  and  put  peel  in 
also) .  Boil  5  minutes--Cool  together-- 
Sautd  1  1/2  Co  chopped  green  onions, 

4  ribs  celery,  chopped,  3/4  cup  parsley, 
chopped,  1/4  lb„  butter  (some  Crisco  if 
needed),  5  pods  garlic,  chopped  (add 
after  other  is  started) --Add  shrimp, 

2  cans  tomato  paste,  1  can  tomatoes,  3  cups 
sauce  from  shrimp,  scant  Tbsp.  salt,  11/2  tsp 
hot  sauce,  1  tsp.  black  pepper,  1  1/2  tsp0 
thyme,  5  bay  leaves--Cook  slowly  two  or 
three  hours--Serve  over  rice--Serves  12-14 0 


DEVILED  CRABS 
Ida  B,  Sneider 

Yolks  of  4  hard-cooked  eggs;  2  Tbsp.  flour 
2  Tbsp.  butter;  1  cup  cream;  1  can  crabmeat 
or  1  1/2  cups  and  1  Tbsp.  chopped  parsley* 

Mix  all  ingredients,  having  rubbed  the  egg 
yolks  fine — Season  to  taste  and  mix  with 
bread  crumbs  (about  2  scant  cups) --Place  in 
a  baking  dish  or  crab  shells--Bake  in  375° 
oven  for  30  minutes*  YUM- -Yum — yum. 
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SHRIMP  AND  SCALLOPS  CALOBRESE 


l'Tbsp.  butter  3  cloves  garlic 

1  1/2  c.  onion  (chopped) 

3/ 4  cup  grated  carrot 

3  lg0  tomatoes ,  peeled ,  cored,  and  diced 
3/4  cup  beef  broth 

3  Tbsp0  lemon  juice 

4  tsp,  sugar 

2  tsp,  salt 

1/4  tsp,  pepper 

1/8  tsp0  crushed  saffron  (or  bay  leaf) 

2  1/2  lbSo  shrimp  cleaned 

2  lbs .  scallops 

1/2  cup  chopped  parsley 

3  Tbsp0  flour 
1/4  cup  water 

Melt  butter — Add  garlic,  onion  and  carrot — 
Cook  over  low  heat  for  about  10  minutes-- 
Add  tomatoes,  broth,  lemon  juice,  sugar, 
salt,  pepper,  and  saffron--Cover  and  simmer 
gently  for  about  15  minutes--Add  shrimp  and 
parsley  and  simmer  10  minutes — Mix  together 
the  flour  and  water  and  stir  into  mixture- - 
Cook  five  minutes  longer--Serve  in  soup 
plates  with  rice--Makes  8  servings,  358 
calories  per  serving. 
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TUNA  FISH  CASSEROLE 
Elizabeth  Starr 


2  Tbspe  butter 
2  Tbspo  flour 
1  can  mushroom  soup 

1  can  sweet  milk  (measured  in  can  from  soup) 

Cook  slowly  until  thickened . 

Cook  medium  size  pkg0  of  noodles  in  salted  water , 
10  minuteS“-Add  12  oz0  can  tuna  fish,  1  medQ 
bottle  chopped  olives--Mix  noodles,  olives,  and 
tuna  fish  in  casserole,  dot  with  cheese — Bake 
for  45  minutes  in  slow  oven--A  little  finely  chopped 
onions  added  to  this  helps  flavor- -Serves  6  to  8 
people  3 


TUNA  WIGGLE  CASSEROLE 
Avis  Perisho 


Put  in  pan: 

2  6  1/2  oz.  cans  of  mushroom  soup — Add  1  can  milk 

3  cans  chunk  style  tuna  fish — Drain  1  can  of  #303  can 
of  peas — Add  1  slightly  drained  can  or  2  oz,  jar  of 
pimento  strips,  12  oz,  pkg.  of  freshly  cooked, 
unsalted  noodles,  3  tsp.  lemon  juice  over  top — 

Put  two  sliced,  hard-boiled  eggs  on  top — 

For  a  crust  on  top,  crush  a  15 £  bag  of  potato  chips 
and  sprinkle  on  top  of  the  eggs--Bake  in  oven 
until  brown  and  bubbly — Serves  8  or  10 . 
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SHRIMP  CURRY 
Priscilla  Crockett 

1  lb.  devained  shrimp  (frozen,  not  breaded) 

1  can  Campbell” s  frozen  shrimp  soup 
1  small  carton  (1  cup)  sour  cream 
1  tspa  curry  powder 

1  small  onion 

2  Tbspo  butter 
Fluffy  rice 

Boil  shrimp  (follow  directions  on  box)  .  Put  rice 
on  to  boil--Saute  onion  in  butter  till  brown- -Add 
soup,  sour  cream,  curry  and  shrimp--Heat  and 
serve  over  fluffy  rice0  Four  servings  0 


SKILLET  STROGANOF  SANDWICHES 

2  Tbsp  o  butter  2  Tbspc  flour 

1/4  cup  chopped  onion  1  tsp0  salt- Paprika 

1  tspa  finely  chopped  garlic  1/4  tsp0  nutmeg 
1  lb*  ground  beef 

1/2  cup  cooked,  sliced  mushrooms 

1  can  cream  of  mushroom  soup 

1  Co  sour  cream  10  sliced  buns 

Saute  onion  and  garlic  in  butter  with  beef  until 
browned--Sprinkle  flour  and  seasonings  over  meat 
Blend--Add  mushrooms  and  soup — Cover  and 
simmer  10  minutes--Pour  sour  cream  over  top  and 
heat  five  more  minutes-- Spoon  1/3  cup  of  mixture 
over  toasted  half  of  bun  or  hot  garlic  French  bread 
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VEAL  IN  SOUR  CREAM 
Emma  Breckenridge 

2  lbSo  of  veal  cutlet--cut  in  cubes — 
butter  to  brown 

2  Tbspo  flour  1/2  tsp,  salt 

Dash  of  paprika  1  cup  sour  cream 
1/2  -  3/4  Co  mushrooms 
1  Tbsp9  onion  juice 

Brown  the  veal  cubes  in  butter  and  place 
in  casserole- -Cover  tightly--Add  3  Tbsp . 
of  water  to  the  frying  pan  and  stir--Use  this 
in  making  the  sour  cream  sauce--To  make 
sauce,  place  flour  in  the  top  of  double  boiler 
and  make  a  smooth  paste  with  the  water 
from  the  frying  pan- -Add  the  seasonings, 
then  slowly  add  the  sour  cream  stirring 
constantly-- When  thickened,  remove  from 
the  stove — Add  mushrooms  and  onion  juice-- 
Pour  over  the  veal  in  the  casserole  and  bake  in 
very  slow  oven  2  50°  for  3/4  to  1  hr . “-This 
is  excellent  served  with  boiled  rice. 


HAM  LOAF 
Avis  Perisho 

1  lb,  ham,  ground  finely,  1/2  lb,  ground  pork, 
1/2  lb.  ground  veal,  1  cup  milk;  1  1/2  cup 
soft  bread  crumbs;  2  or  3  eggs-- 
Cover  lightly  with  brown  sugar  and  ground 
cloves--Bake  in  a  slow  oven  for  2  1/2  hrs . 
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BARBECUED  "HAMBURG" 


3  lbs,  ground  beef  2-4  bell  peppers  (chop) 
2-4  lg0  onions  (chop)  2  cloves  garlic  (chop) 

Brown  and  add  1  can  tomato  soup  and  1  can 
tomato  paste,  3  Tbsp0  vinegar,  2  Tbsp*  sugar, 
2  Tbsp,  prepared  mustard,  1  Tbsp,  chili 
powder,  1  Tbsp,  Worchestershire  sauce, 

1  cup  catsup  ,  parsley,  chopped  celery  tops, 

2  bay  leaves--Simmer  together  for  1-2  hrs 0 


GARDEN  GRAVY 

2  chopped  green  peppers 
4  green  onions  and  tops,  chopped 
2  peeled  tomatoes 

Heat  two  Tbsp0  oil  and  add  vegetables-- 
Brown  slowly--Add  two  Tbsp,  peanut  butter- - 
Add  1  tsp0  salt  and  1  tsp,  paprika,  1  Tbsp, 
flour, --Stir  well  until  mixed--Add  two  cups 
milk--Stir  and  cook  until  thick--Good  served 
over  small  boiled  new  potatoes  and  served 
with  broiled  hamburgers, 

BEEF- NOODLE  CASSEROLE 

1  lb,  ground  beef  2  Tbsp0  chopped  onion 
1/8  tsp,  pepper  2  Tbsp,  fat 
1  1/2  tspc  salt  1  can  cr,  of  tomato  soup 

Fry  onion  in  skillet--Add  beef  and  brown  well-- 
Combine  rest  of  ingredients  in  3  qt„  casserole 
with  cooked  narrow  noodles--Top  with  shredded 
cheese — Bake  at  350°  for  30  minutes. 
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BEEF  STRAGANOFF 
Pat  Sirrine 


(Good  enough  for  company — 6  servings) 

2  lb.  round  steak  sliced  lengthwise  into  strips 
1/2"  wide  or  2  lbs.  ground  meat 


1  Tbsp0  catsup 
1/2  tsp.  salt 
1/8  tsp.  pepper 
1/4  tsp.  dried  dill 


4  Tbsp0  butter 
1  cup  chopped  onion 
garlic  chopped  finely 
3  Tbsp  o  flour 


1  tsp.  meat  extract  paste  1/2  cup  sour  cream 
1  can  beef  bouillon  undiluted 
1  can  mushroom  soup  undiluted 

1  can  sliced  mushrooms  (optional)  drained 
4  1/2  cups  cooked  white  rice 

2  Tbsp.  chopped  parsley 

Sear  meat  strips  quickly  in  butter  (or  if  using 
ground  meat,  brown  well)--Set  aside--In  3  Tbsp. 
butter  in  same  skillet  saute  onion  and  garlic  until 
brown--Remove  from  heat--Add  flour,  meat  paste, 
catsup,  salt  and  pepper--Stir  until  smooth — Add 
bouillion  and  simmer  five  minutes--Over  low  heat 
add  soup,  dill  and  sour  cream--Add  mushrooms  and 
meat  —  Simmer  slowly  just  until  mushrooms  and 
beef  are  hot--Serve  surrounded  with  rice--Sprinkle 
with  parsley. 
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HAM  LOAF  AND  SAUCE 
Joanne  Hardy 

1  lb.  ground  ham,  1  lb.  ground  veal  or  beef 
1  egg  1  Tbsp.  onion  juice 

1  cup  milk  1  Co  cracker  or  bread  crumbs 

4  Tbsp0  brown  sugar 
1  Tbsp  o  dry  mustard 
1  Tbsp  o  Worcestershire  sauce 
Salt  and  pepper 
1  cup  minute  tapioca 

Mix  all  together--Mold  in  loaf--Bake  at  350°  for 

1  1/2  hrSo 

Sauce 


1  cup  brown  sugar  1  Tbsp0  mustard 
1/4  cup  vinegar  1/4  cup  water 

Boil  all  together--Baste  loaf  about  10  minutes 
before  removing  from  oven0 


SALMON  LOAF 
Avis  Perisho 

1  can  pink  salmon,  1  egg,  1  cup  cracker  crumbs 

Mix  thoroughly- -If  baked,  place  in  loaf  pan  and 
bake  in  a  moderate  oven  until  brown  on  top-- 
To  add  moisture,  this  may  be  served  with  any 
cream  sauce  or  condensed  creamed  soup--May  be 
baked  in  a  loaf  or  made  into  patties  and  fried . 
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CHILI  CASSEROLE 
Norma  Ries 


1  can  chili  (with  beans) 

1  sm,  pkg.  Fritos,  ground  fine 
Grated  cheese 

Alternate  layers  of  chili,  fritos  and  cheese 
in  a  casserole  dish  and  heat  in  oven  until 
warmed  through. 


ENCHILADA  S 
Pat  Sirrine 

Make  sauce  with:  3  Tbsp.  butter  or  marg. 

4  Tbsp.  flour,  3  cups  tomato  juice, 

3  tsp.  chili  powder,  salt  and  pepper. 

1  lb.  ground  meat,  brown  in  skillet--Add 
one  large  onion  and  fry  slightly--Fry 
25  tortillas  until  soft--Then  spread  with 
meat  mixture  and  cheese — Roll  up  and  place 
in  pan  — Cover  with  sauce  and  heat  thoroughly. 
Serve  with  sauce  and  cheese  sprinkled  over 
top--Use  plenty  of  cheese. 
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PRESSED  CHICKEN  LOAF 
Avis  Perisho 

1  (5  lb.)  hen,  chopped 

2  lg.  pimentos,  chopped 

1  small  onion,  chopped 
Salt  and  pepper  to  taste 

8  hard  boiled  eggs,  chopped 

2  stalks  celery,  chopped  (less  if  desired) 

1  cup  mayonnaise 

Dissolve  3  packages  gelatin  in  6  tspQ  cold 
water  and  two  cups  hot  chicken  broth- -Cool 
and  then  add  other  ingredients--Place  in 
large  flat  pan  in  ice  box  until  firm--Cut 
in  squares  and  serve  on  lettuce  leaf-- 
Serves  30 . 


CHICKEN  LOAF 
Pat  Sirrine 


10  cups  chopped  chicken 
8  cups  chicken  broth 
16  cups  soft  bread  crumbs 
5  large  onions 
2  bunches  celery 
parsley 

10  tspo  salt,  3  tsp0  pepper 
20  eggs 


(1  cup) 

(2/3  cup) 

(1  2/3  cup) 

(1/2  cup) 

(1  cup) 

(1  tspo-l/2  tsp.) 
(2  eggs) 


Allow  bread  crumbs  to  set  in  broth  while 
preparing  other  ingredients--Combine ,  beat 
eggs  and  add--Bake  at  350°  for  40  minutes — 
Serve  with  1  can  chicken  or  mushroom  soup 
and  1/2  cup  water  heated . 
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CHILI 

Martha  Goff 

1  lb,  ground  meat  1  onion 

2  cans  Ranch  Style  Beans 

1  can  tomatoes  or  2  cans  sauce  or  tomato  juice 
1  block  Best- Yet  Chili  Mix  or  other  brand 

Brown  meat  and  onions — Add  other  ingredients  0 


SPANISH  RICE 
Mrs  o  A1  Ellis 

2  med,  chopped  fine  onions 

1/2  large  Mango 

1/2  tspe  salt  and  pepper 

1  1/2  lb.  hamburger 

Fry  all  together  until  almost  done--Add  1  can 
Spanish  tomato  sauce  (maybe  1/2  can  water) -- 

2  cups  rice — Cook  on  simmer  until  done. 


TACOS 

Fry  ground  meat--Add  onion  salt,  garlic  salt,  salt 
and  pepper  to  taste--Then  add  chili  powder  (about 
2  Tbsp.  to  2  lb.  meat) --Cook  slowly--Drain  off 
excess  fat  and  add  1  large  can  tomato  sauce,  1/2 
cup  chili  sauce. --Cook  slowly  at  least  30  minutes-- 
Fry  corn  tortillias  and  spread  with  meat  sauce-- 
Garnish  with  lettuce,  tomatoes,  chopped  onions,  and 
grated  cheese. 
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ENCHILADAS 
Karen  Harris 


12  tortillas 

11/2  cup  grated  Longhorn  cheese 
1  large  onion,  chopped 
1  large  can  chili  con  carne 
1  small  can  enchiladas  sauce 

Dip  tortillas  in  hot  chili  and  enchiladas  sauce-- 
Place  two  Tbsp.  cheese  and  1  Tbsp.  onion  in 
center--Roll  up  as  for  jelly  roll  (use  toothpicks 
to  hold)  —  Place  in  shallow  baking  dish--Cover  with 
chili  and  sauce--Sprinkle  remaining  cheese  on  top — 
Bake  in  uncovered  dish  for  15  minutes  at  350°o 


TAMALE  CASSEROLE 
Leone  Dailey 

1  can  corn 
1  can  tomatoes 
1  sm.  can  chopped 
ripe  olives 

Dash  of  garlic  powder 
1  raw  egg 
1/2  cup  water 


1/2  lb.  ground  meat 
1  sm .  onion 
1  sm.  green  pepper 
1  tsp.  salt 

1  tsp.  Worcestershire  sajice 
1  tsp.  chili  powder 
1/2  cup  cornmeal 


Brown  meat-- When  nearly  done,  add  chopped  onion 
and  pepper  and  brown--Add  corn,  tomatoes,  olives, 
sauce,  and  salt--Wet  the  cornmeal  and  chili 
powder--Stir  into  boiling  ingredients--ImmediateL y 
stir  in  egg  and  pour  into  a  casserole  dish — Cook 
uncovered  one  hour  in  300°  oven. 
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FESTIVE  CHICKEN  CASSEROLE 
Avis  Perisho 

3  or  4  cups  diced  chicken 

1/2  lbo  or  2  1/2  cups  spaghetti  (2"  lengths) 

1  cup  diced  ham 

1  cup  minced  pimentos 

1/2  cup  minced  green  pepper 

2  cans  cream  of  mushroom  soup 

1  cup  chicken  broth 
1/4  tsp.  garlic  salt 
1/4  tsp0  pepper 

2  or  3  cups  grated  cheese  (3/4  lb.)  —  Save 
half  the  grated  cheese  to  sprinkle  on  top 

of  casserole--Put  all  in  casserole  and  bake 
for  1  hr.  at  350°. 


BAR-B-Q  CHICKEN 
Irene  Nettles 

Fry  2  chopped  onions,  4  buttons  garlic  in 
2  Tbsp.  baking  grease — Add  1/2  bottle  of 
Worchestershire  sauce  (lg.),  1  Tbsp0  chili 
powder,  1  Tbsp.  brown  sugar,  1  lemon  (some 
sliced)',  1/2  tsp.  celery  seed,  1  Tbsp.  liquid 
smoke,  1/2  cup  water,  salt  and  pepper-- 

Cook  sauce  slowly  about  30  minutes--Flour 
chicken  (cut  up)  and  brown  in  fat--Place 
browned  pieces  in  plat  pan  and  baste  with 
sauce--Place  in  oven  (325°)  — Cover  and 
baste  occasionally--Cook  about  1  hour--Do 
not  crowd  chicken  in  pan. 
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BAR-  B-  Q  HAMB  URGERS 
Joanne  Hardy 

2  lbs,  ground  beef  1/2  ts.  salt  &  pepper 

1  green  pepper  4  medium  onions 

Grind  pepper  and  onions--Add  to  ground  beef 
and  brown- - 

2  cans  tomato  sauce  1/2  cup  catsup 
1  can  chicken  gumbo  soup 

1  tsp.  Worcestershire  sauce 
1  tsp  ,  chili  powder 

Mix  all  together-- Bring  to  a  boil-- Pour  over 
meat  mixture--Let  simmer  for  25-30  minutes-- 
Serves  20--Spoon  it  on  hamburger  buns. 


BACON  ROLLS 
Avis  Perisho 

No,  1 — Cut  the  crust  off  1  1/2  slices  of  sand¬ 
wich  bread  for  each  roll 
No.  2 --Lay  on  a  strip  of  bacon 
No,  3--Sprinkle  grated  cheese  on  bread 
No,  4-- Roll  up  gently  and  fasten  with  a 


toothpick--Bake  in  oven. 
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HOT  DOGS-WEEK-END  STYLE 
Avis  Perisho 

1  lg»  onion,  chopped 

2  (8-oz0)  cans  of  tomato  sauce 
2  Tbsp0  brown  sugar 
1/2  cup  chopped  celery 
2  Tbsp0  oleo  or  butter 
1  Tbsp0  Worchestershire  sauce 

Cover  with  lid  and  simmer  for  20  minutes--Put 
in  weiners  and  heat  through--To  finish,  make  cheese 
sticks  by  placing  strips  of  cheese  on  weiner  buns  and 
toast  in  broiler--Place  weiners  and  sauce  on  buns 
after  they  have  been  toasted  0 


2  Tbspa  lemon  juice 
1  tsp,  chili  powder 
1/2  tsp8  salt 
1/2  tspa  mustard 
Pepper 


SOUTHERN  CHICKEN  POT  PIE 
Ida  B.  Sneider 

Cut  a  hen  for  stewing--Place  in  a  kettle  with  cold 
water  to  cover  and  simmer  gently  until  tender-- 
Season  with  1  large  onion  cut  fine,  handful  of  celery 
leaves,  salt  and  pepper — The  seasoning  must  be 
placed  in  chicken  when  or  before  it  starts  boiling-- 
Simne  r  gently  until  the  chicken  is  tender-- Remove 
meat  from  the  bones — Place  in  a  large  baking  dish 
or  pan--Prepare  biscuit,  rolled  very  thin--Cut 
and  place  over  the  foul — Bake  until  brown-- Add 
1  cup  milk  just  before  taking  out  of  the  oven. 


i 


134 


RAISED  MEAT  BALLS 
Irene  Nettles 


4  slices  of*  soft  bread 

1/2  cup  water- 1/4  cup  powdered  milk  (mix  together) 
2  eggs ,  beaten 

Mix  above  together  and  set  aside  10-15  minutes  — 
Mix  1  lb.  hamburger  meat,  1  tsp.  salt,  2  Tbsp0 
chopped  onion,  2  tsp.  baking  powder,  pepper-- 

Add  egg  mixture  and  drop  this  sticky  mixture  by 
tablespoons  into  hot  fat  and  brown — Remove  balls 
to  large  baking  dish--Mix  1  can  mushroom  soup 
with  1/4  cup  powdered  milk  and  1  cup  water--Pour 
over  meat  balls--Cover--Bake  1  hr.  in  350°  oven— 
Remove  cover  last  15  minutes  to  brown. 


CHICKEN  SPAGHETTI 
Irene  Nettles 

Boil  1  chicken  with  1  cup  celery  and  1  large  onion, 
chopped,  and  salt  and  pepper--Remove  chicken  from 
broth  and  bone--Cook  spaghetti  in  broth  (1  box)  — 
When  spaghetti  is  done,  add  chopped  chicken, 

1  can  pimentos,  1  can  mushrooms  (or  1  can  mushroom 
soup),  3  boiled  eggs,  chopped,  and  1  cup  cheese-- 
Heat  until  cheese  is  melted  and  serve. 

CHICKEN  SPAGHETTI 
Lou  Price 

Boil  1  chicken  or  hen  (desired  size) ,  remove  cooked 
chicken  --To  broth  add-1  chopped  onion,  1  cup 
chopped  celery,  1  cup  chopped  bell  pepper,  2  or  3 
pods  chopped  garlic,  2  small  cans  tomato  sauce,  1 
can  mushroom  soup — Cook  until  vegetables  are 
done; — Bon  1,1  1  1  --Add  cooked 


spaghetti 
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MEAT  LOAF 
Emma  Breckenridge 

1  slightly  beaten  egg 
1  lbo  ground  round  steak 
1/2  lb,  ground  pork 
1  small  onion 
1  Tbsp,  horseradish 
1  Tbsp,  catsup 

1  Tbsp,  chopped  green  pepper 
1  1/2  tsp,  salt 
1  tsp,  sugar 
1  cup  scalded  milk 
1/2  cup  cracker  crumbs 

Combine  egg  and  milk--Mix  other  ingred¬ 
ients  with  scalded  milk--Bake  at  350° 
about  1  hr. 


MEAT  LOAF 
Maxine  Ellis 

1  1/2  lbs,  ground  beef 

2  cups  American  cheese  diced  (1/2  cup  can 
be  used) 

1  cup  bread  crumbs 

Ground  1  onion,  1  green  pepper 

3  cups  milk 

2  eggs,  beaten 
1  tsp .  paprika 
Salt  and  pepper 
Bake  at  300°, 
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CAULIFLOWER  ORIENTAL 


1  small  head  cauliflower 
1  small  stock  of  celery 
3  onions 

Fry  chicken  as  usual-- Remove  from  pan  and 
add  1  1/2  cup  water  to  brown  drippings  to 
form  broth--Season  with  1  tspG  salt — Simmer 
cauliflower  for  45  minutes — Add  celery  cut 
diagonally  in  thin  pieces--Simmer  three 
more  minutes  and  lastly  add  hearts  of  the 
onions  (very  firm  part) --Cut  in  slivers  — 
Steam  one  minute  while  preparing  cornstarch 
to  thicken  the  sauce--Meat  may  be  added 
chopped  up  or  served  separately  „ 


CHICKEN  SUPREME 
Joyce  Elwood 

1/2  stick  margarine 
1  cup  uncooked  rice  (not  minute  rice) 

12  chicken  thighs  (or  other  pieces) 

1  can  cream  of  mushroom  soup--  mix 

1  can  cream  of  celery  soup- - thoroughly 

1  can  water - . - 

1  envelope  of  dry  Lipton's  onion  soup 

Put  ma  rgarine  in  dabs  in  the  bottom  of  an 
8  x  12  x  3"  baking  dish — Sprinkle  rice  evenly 
over  bottom  of  dish-- Remo/  e  skin  from  chicken 
pieces--Place  pieces  evenly  in  baking  dish 
over  rice--Season  to  taste  with  salt--Spread 
soup  mixture  over  chicken--Sprinkle  dry 
onion  soup  evenly  over  the  top--Cover  and 

bake  at  350°  for  1  hr . --Uncover  and  bake 
at  350°  for  another  hour. 


137 


CHICKEN  SUPREME 
Caroline  Nicol 

2  to  3  lbs .  chicken,  cut  for  frying 
Salt  and  flour 

5  Tbsp.  cooking  oil 

3  Tbspo  flour 

2  onions,  chopped 
1  #2  can  tomatoes 
1  clove  garlic 
Salt,  pepper  and  thyme 
1  can  sliced  mushrooms 
Cooked  rice 

Fry  salted  and  floured  chicken  pieces  in  cooking 
oil  in  large  skillet  over  flame  until  browned- - 
Remove  chicken- brown  3  Tbsp.  flour  in  the  o'il-- 
Add  onions  and  brown  slightly  over  low  flame-- 
Add  tomatoes,  garlic  and  season  to  taste--Cook 
about  5  minutes,  stirring  occasionally — Return 
chicken  to  skillet  and  add  water  to  cover-- 
Simmer  over  low  flame  until  tender — Add  mushrooms 
Heat — Serve  over  rice. 


Brown  1  1/2  to  1  3/4  lbs.  chicken  breasts  in  2-3 
Tbsp.  butter,  sprinkling  lightly  with  garlic  salt — 
When  chicken  is  browned,  add  1/4  cup  sliced  green 
onions--Cover,  cook  gently  till  tender--Remove-- 
Keep  warm — Pour  off  and  save  the  liquid  from  one 
No.  303  can  green  peas--Stir  1/3  cup  of  this 
liquid  into  pan  drippings,  cook  and  thicken  with 
1  Tbsp.  cornstarch  mixed  with  1  Tbsp.  water — 

Blend  in  1/2  cup  dairy  sour  cream,  1  Tbsp.  tomato 
paste--Add  peas  —  Salt  and  pepper  if  needed--Heat 
and  serve  with  chicken  over  rice. 
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MEAT  LOAF 
Pat  Sirrine 

1  1/2  lb,  ground  meat 
1/2  cup  cracker  crumbs 
1  chopped  onion 
1  Tbsp.  horseradish 
1  Tbsp.  catsup 
1  tsp .  sugar 
1  egg 

1  cup  scalded  milk 

Mix  well--Bake  1  hr,  at  350°. 


DUTCH  MEAT  LOAF 
Rosemary  E,  Helmer 

1  1/2-2  lb,  ground  beef 

1  large  or  2  small  eggs 

2/3  cup  chopped  onion  (less  if  preferred) 

1/3  cup  chopped  green  pepper 
11/4  cup  crumbs  (bread  or  cracker) 

11/4  tsp.  salt  (to  taste) 

1/4  t s p  ©  pepper 

1/3  can  (15  oz,)  Chef  Boyardee  Spaghetti  Sauce  with 
mushrooms 

Mix  well  and  form  1  lg.  or  2  sm.  loaves--Place  in 
pan,  preferable  a  dutch  oven  or  a  chicken  fryer 
skillet. 
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SPARERIBS  AND  SAUERKRAUT 
Ardis  Schloer 

(German  recipe) 

1-2  lbs*  spareribs  (cut  in  pieces) 

1  #2  1/2  size  can  of  sauerkraut  (nearly 
one  quart) 

Brown  pieces  of  meat  on  both  sides  in  a 
little  cooking  oil  in  large  skillet--Alternate 
layers  of  meat  and  sauerkraut--Simmer  for 
1  1/2  hrs .  or  until  meat  is  tender--May  need 
to  add  a  little  water  if  cooks  dry,  (We  love 
this  served  with  boiled  potatoes  topped  with 
butter,  applesauce  and  green  peas,) 


MEAT  ROLLS 
Connie  Berrett 

1  lb.  ground  beef 

1  can  veg.  soup  condensed 
3/4  tsp.  salt 

2  tsp.  baking  powder 

1  tsp.  salt 

6  Tbsp.  shortening 

2  cups  flour 

Mix  ground  beef,  soup,  and  salts  thoroughly, 
add  milk  to  make  a  stiff  dough  out  of 
remaining  ingredients--Roll  out  on  a  floured 
board  about  1/2"  thick  and  spread  with  meat 
mixture — Roll  up  as  a  jellyroll  and  slice 
about  1  1/2"  thick — Bake  45  min.  at  350°« 
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BARBEQUE  SAUCE 
Rosemary  E.  Helmer 

For  Dutch  Meat  Loaf: 


2/3  can  Chef  Boyardee  Sauce 

1  can  water 

2  Tbsp.  prepared  mustard 
2  Tbsp,  vinegar 

2  Tbsp.  dark  Karo  syrup  or  brown  sugar 

Mix  ingredients  together  and  heat  slowly 
until  smoothly  combined — Pour  over  meat 
loaf — Place  over  stove  burner  at  high  heat 
until  sauce  begins  to  bubble — Reduce  heat 
and  simmer  until  done--about  1  1/4  to  1  1/2 
hours — When  cooked  in  a  dutch  oven  or 
skillet  the  sauce  is  self-basting.  Meat 
loaf  can  be  placed  in  baking  pan — Cover  with 
foil  and  bake  at  400°  for  approx.  11/4  hrs. 
Since  the  sauce  is  thick  and  has  a  tendency 
to  stick  ,  place  meat  loaf  on  a  trivet  or 
grill  within  the  pan  to  prevent  burning — Sauce 
may  be  used  as  a  gravy  over  mashed  potatoes 
if  desired — Will  serve  8-10  people  very 
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HAMBURGER  BEAN  RING 
Avis  Perisho 

2  quart  casserole 
1  lb.  ground  beef 

Break  in  egg  and  salt  and  pepper  to  taste 
Mix:  Make  a  ring  of  the  meat  around  the  edge  of 
the  casserole--Place  any  kind  of  beans  in  the 
center — Add:  sliced  onion,  chopped  celery,  bell 
pepper  rings,  and  1  can  of  condensed  tomato  soup — 
Put  on  cover  and  bake  at  350°  for  1  hr. 


ONE  DISH  MEAL 
Mildred  Cox 

1  med.  pkg.  noodles 
1  can  tomato  soup 
1  can  mushroom  soup 
1  lb.  hamburger 

Cook  noodles  as  directed  on  pkg.  while  frying 
hamburger — Break  into  small  pieces  and  add 
minced  onion  and  green  pepper  to  hamburger-- 
Cook  until  onion  is  done--Drain  most  of  the  water 
off  of  noodles  and  add  hamburger  mixture, 
tomato  and  mushroom  soup,  salt  and  pepper--Simmer 


1  med.  onion 

1/2  green  sweet  pepper 

salt  and  pepper  to  taste 
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BEEF  AND  POTATO  LOAF 
Connie  Berrett 


*lo  Arrange  evenly  in  greased  2  qt.  baking  dish 
4  cups  thinly  sliced  peeled  raw  potatoes  and 
1  Tbsp.  cut-up  onion  sprinkled  with  1  tsp*  salt, 
1/8  tsp.  pepper  and  1  tsp.  parsley  flakes  (can 
omit*) 

2.  Mix  1  lb*  ground  lean  beef,  3/4  cup  evaporated 

milk,  1/2  cup  fine  soda  cracker  crumbs  or 
uncooked  rolled  oats,  1/4  cup  catsup  or  chili 
sauce,  1/4  cup  cut-up  onion,  1  tsp*  salt,  1/8 
tsp.  pepper — Spread  evenly  over  potatoes. 

3.  Decorate  top  with  more  catsup  if  desired — 

Bake  at  350°  for  1  hr*  or  until  potatoes  are 
tender. 


BEEF  PXNWHEELS 
Lulu  Unice 

3  cups  prepared  biscuit  mix,  milk,  11/2  tsp* 
Tabasco,  divided  1-1  1/2  lb.  ground  chuck,  1  cup 
corn  flakes,  1  med*  onion  chopped  finely,  2  tsp. 
salt,  1  Tbsp.  minced  parsley,  1  egg  slightly  beaten. 

Follow  directions  for  rolled  biscuits- -Add  1/2  tsp. 
Tabasco  to  milk- -Roll  dough  into  rectangle  about 
10/15%  Sprinkle  remaining  tsp.  tabasco  over 
ground  chuck — Add  other  ingredients  and  mix  well — 
Spread  evenly  over  dough  and  roll  as  jelly  roll-- 
But  into  12  slices  about  3/4"  thick  and  place  in 
shallow  baking  pan.  Bake  375°  about  30  minutes. 
Serve  with  mushroom  sauce-- Serves  six. 
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BEEF  STEW 
Ruth  S.  Voorhies 


3  lbs.  lean  beef,  1  1/2"  cubes 


3  Tbs.  bacon  fat 
3  tsp.  flour 
3  tomatoes  quartered 
11/2  bay  leaves 
Salt  and  pepper 


1  1/2  tsp.  sugar 
1  1/2  cups  consomme 
3  green  peppers  (chop) 
Pinch  thyme 


Cook  vegetables  to  taste  after  meat  is 
cooked--Brown  meat  in  fat--Sprinkle  with 
sugar  and  continue  browning- -Sprinkle  on 
flour  and  brown- -Add  consomme  and  stir-- 
When  meat  is  done,  add  to  vegetables. 


BAKED  LASAGNE 
Patricia  Butler 

3  cans  Golden  Grain  or  Prog  res  so  Marinara 
Sauce,  1  lb.  ground  beef,  1  lb.  Mozzarella 
cheese  or  fresh  Monterey  (sliced  thin)  , 

4  hardboiled  eggs,  sliced,  1/4  cup  grated 
Parmesan  cheese,  1  small  onion  (diced), 

1  clove  garlic  (minced) . 

Brown  onions  and  garlic  in  2  Tbsp.  olive  oil — 
Add  ground  beef  and  brown — Add  3  cans  sauce, 
simmer  15  min.,  salt  and  pepper — Cook  pkg. 
of  Lasagne  noodles  as  directed- -Arrange  in 
buttered  baking  dish  a  layer  of  cooked  lasagne, 
layer  of  sliced  cheese  and  eggs,  layer  of  meat- 
mushroom  sauce,  sprinkle  with  grated  cheese. 
Repeat  building  up  layers  until  all  ingredients 
are  used — Top  with  sauce  and  grated  cheese — 
Bake  at  375°  for  20  mi  nutes--Serves  six. 
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MUSHROOM  SAUCE 


(To  be  used  with  Beef  Pinwheels) 

Mix  one  can  condensed  cream  of  mushroom 
soup,  1/2  cup  milk,  1  beef  bouillion  cube 
and  1/4  tsp0  Tabasco — Cook,  stirring 
until  heated — This  recipe  freezes  well  • 


SWEET  &  SOUR  MEAT  BALLS 
Elizabeth  Starr 

If  you  have  a  blender,  place  all  of  the  fol¬ 
lowing  in  container  and  qhiz  until  almost 
liquified — otherwise,  give  vegetables  your 
finest  chopping: 

1  rib  celery  1/2  med.  onion 

2  srru  cloves  of  garlic 

1  egg  (beat  light  and  add  separately) 

Combine  above  with  following  in  bowl  and  mix: 

1  lb*  ground  beef 

2  Tbsp.  fine  dry  bread  crumbs 
Salt  and  pepper  to  suit  taste 

Form  into  meat  balls  of  desired  size — cocktail 
included  as  these  are  a  toothpick-and- 
chafing-dish-item  for  parties — Then  drop  balls 
without  browning  into  sauce- -The  following 
mixed  and  brought  to  simmer  in  skillet: 

#303  can  tomatoes  (broken  up),  8  oz.  can 
tomato  sauce,  6  Tbsp.  brown  sugar,  juice  of 
1  lemon,  1  Tbsp.  vinegar — Cover  and  simmer 
30-40  minutes  or  until  cooked  through — If 
wishing  to  brown,  slip  under  broiler,  fiirhmg 
to  brown  on  both  sides — Makes  5  or  6  servings 


ITALIAN  MEAT  BALLS 
Avis  Perisho 

1  lb.  ground  beef  1  egg 

Salt  and  pepper 

Add  extra  egg,  etc.  for  each  lb.  of  meat) 

3  or  4  slices  of  bread,  soaked,  slightly 

Italian  grated  cheese 

Sm,  piece  of  onion,  cut  up, 

Green  pepper 

(for  meat  loaf,  add  tomatoes) 

Fry  meat  balls  and  add  to  the  sauce  1/2  hr.  before 
the  sauce  is  done. 

Sauce 

Put  a  small  amount  of  Wesson  Oil  in  pan  and 
turn  fire  low.  Cut  up  1/2  onion  and  small  amount 
of  green  pepper — Let  brown  good--Add  Hunt's 
Tomato  Paste  and  2  cans  of  water--Stir  good  and 
then  add  3  cans  of  tomato  sauce  and  3  cans  of 
water--Let  simmer  for  two  hours — Salt  and  pepper. 


CHOP  SUEY  RICE  CASSEROLE 
Cleo  Griffin 

Brown  in  fat  1  1/2  lb.  veal  strips  (or  beef) 

Add  11/2  cup  chopped  onions,  1  1/2  c.  chopped 
celery,  1  cup  chopped  green  pepper,  1  can  of 
cream  of  mushroom  soup,  1  1/2  cups  water,  1  cup 
peas,  1/4  cup  uncooked  rice,  3  Tbsp.  chopped 
pimento,  1  Tbsp.  soy  sauce,  salt  (1  tsp.)  and 
pepper. 

Bake  in  2-qt.  casserole  for  1  1/2  hrs.  at  325°. 
Border  with  dry  Chinese  noodles  (canned)  when 
out  of  oven. 
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FEMALE  DISTEMPER 


Symptoms:  Nervousness,  depression  and 

irritability,  complicated  by  a  tendency  to 
snap  at  people  who  complain  that  they 
never  have  any  clean  socks. 

Cause:  Homelancholia  brought  on  by  overexposure 
to  house  dust,  leaky  faucets,  dirty  dishes, 
dog  hairs,  cooky  crumbs,  whining  children, 
smudgy  woodwork  and  toys  on  the  stairs . 

Cure:  A  husband's  suggestion  to  eat  dinner  out, 

BY  THE  BOOK 
Scripture  Cake 
by  Mrs,  Vivian  S.  Tucker 

1  cup  butter  (Judges  5:25) 

2  cups  sugar  (Jeremiah  6:20) 

3  1/2  cups  flour  (I  Kings  4:22) 

2  cups  raisins  (I  Samuel  30:12) 

2  cups  figs  (I  Samuel  30:12) 

1  cup  almonds  (Genesis  43:11) 

1  cup  water  (Genesis  24:20) 

6  eggs  (Isaiah  10:14) 

Pinch  of  Salt  (Leviticus  2:13) 

2  tablespoons  of  honey  (Exodus  16:31) 

Spices  to  taste  (I  Kings  10:2) 

Follow  Solomon's  advice  for  making  good  boys 
(first  clause  of  Proverbs  13:24)  and  you  will  have 
a  good  cake. 

Submitted  by  Avis  Perisho 
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SECTION  IX  „  .  . 


HINTS 

TIME  SAVERS 


TAKE  TIME  FOR  10  THINGS 


Take  time  to  work — 

It  is  the  price  of  success. 

Take  time  to  think-- 

It  is  the  source  of  power. 

Take  time  to  play-- 

It  is  the  secret  of  youth. 

Take  time  to  reach- 

It  is  the  foundation  of  knowledge. 

Take  time  to  worship — 

It  is  the  highway  of  reverence  and 
washes  the  dust  of  earth  from  our  eyes. 

Take  time  to  help  and  enjoy  friends — 

It  is  the  source  of  happiness. 

Take  time  to  love~- 

It  is  the  one  sacrament  of  life. 

Take  time  to  dream-- 

It  hitches  the  soul  to  the  stars. 

Take  time  to  laugh-- 

It  is  the  singing  that  helps  with 
life's  loads. 

Take  time  to  plan — 

It  is  the  secret  of  being  able  to  have 
time  to  take  time  for  the  first  nine 
things . 
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THE  RECIPE  FOR  HASH  OR  WORSE 


A  young  bride  asked  her  husband  to  copy  a 
radio  recipe  she  wanted .  He  did  his  best,  but 
got  two  stations  at  once,  one  of  which  was  broad¬ 
casting  physical  exercises  and  the  other  the 
recipe o  This  is  what  he  took  down: 

"Hands  on  hips,  place  one  cup  of  flour  on 
the  shoulders,  raise  knees  and  depress  toes,  and 
mix  thoroughly  in  £>ne-half  cup  of  milk — Repeat 
six  times--Inhale  quickly  one-half  teaspoonful 
of  baking  powder,  lower  the  legs  and  mash  two 
hard-boiled  eggs  in  a  sieve 0  Exhale,  breathe 
naturally  and  sift  into  bowl, 

"Attention'.  L  ie  flat  on  the  floor  and  roll  the 
white  of  an  egg  until  it  comes  to  a  boil  e  In  10 
minutes  rub  smoothly  with  a  rough  towel.  Breathe 
raturally,  dress  in  warm  flannels,  and  serve 
with  fish  soup,  " 
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FOODS  TO  SERVE  25  PEOPLE 


Whipping  Cream 

1  pint 

Rolls 

50 

Preserves  or  j  elly 

1  1/2  pints 

Butter  in  squares 

1/2  lb. 

Salad  Dressing 

1  pt.  or  1/2  lb. 

Pickles 

11/2  pints 

Potatoes,  diced  or  mashed 

1/2  peck 

(or  sweet) 

Asparagus,  scalloped 

1  #10  can 

Carrots,  creamed 

3  #2  cans 

String  beans 

5  lbs .  or  1  gal. 

Beets 

5  lbs.  or 

2  #10  cans 

Cabbage 

5  lbs . 

Lettuce,  med.  heads 

3  heads 

(for  salad  cups) 

Peas 

18  lbs.  fresh  or 
4  #2  cans 

Ham,  baked  (low  heat) 

8  lbs. 

Beef  Roast 

10  lbs. 

Pork  roast 

10  lbs. 

Meat  loaf  (pork-beef) 

11/2-3  1/2  lbs 

Swiss  steak 

10  lbs. 

ice  cream,  brick 

4  bricks 

ice  cream,  bulk 

1  gallon 
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HOW  TO  COOK  A  HUS  BAND 


A  good  many  husbands  are  spoiled  by 
mismanagement,  Some  women  keep  them 
constantly  in  hot  water;  others  let  them 
freeze  by  their  carelessness  and  indifference. 
Some  keep  them  in  a  stew  by  irritating  ways 
and  words.  Others  roast  them.  Some  keep 
them  in  a  pickle  all  their  lives ,  It  cannot 
be  supposed  that  any  husband  will  be  tender 
and  good  managed  this  way,  but  they  are 
really  delicious  when  properly  treated. 

In  selecting  your  husband,  you  should  not 
be  guided  by  the  silvery  appearance,  as  in 
buying  mackeral,  nor  by  the  golden  tint  as  if 
you  wanted  a  salmon.  Be  sure  to  select  him 
yourself,  as  tastes  differ.  Do  not  go  to  the 
market  for  him,  as  the  best  are  always  brought 
to  your  door.  It  is  far  better  to  have  none 
unless  you  patiently  learn  how  to  cook  him. 

A  preserving  kettle  of  finest  porcelain  is 
best  but  if  you  have  nothing  but  an  earthen¬ 
ware  pipkin  it  will  do.  See  the  linen  in  which 
you  wrap  him  is  nicely  washed  and  mended,  with 
the  required  number  of  buttons  and  strings 
nicely  sewed  on,  Tie  him  in  the  kettle  by  a 
strong  silk  cord  called  comfort,  as  the  one 
called  duty  is  apt  to  be  weak  and  they  are  apt 
to  fly  out  of  the  kettle  and  be  burned  and 
crusty  on  the  edges,  since,  like  crabs  and 
lobsters,  you  have  to  cook  them  alive. 

(continued) 


151 


How  to  Cook  a  Husband  (continued) 


Make  a  clear,  steady  fire  of  love,  neatness, 
and  cheerfulness.  Set  as  near  this  as  seems  to  agree 
with  him.  If  he  sputters  and  fizzles,  do  not  be 
anxious;  some  husbands  do  this  until  they  are  quite 
done.  Add  a  little  sugar  in  the  form  of  what 
confectioners  call  kisses,  but  no  vinegar  or  pepper 
on  any  account.  A  little  spice  improves  them,  but  it 
must  be  used  with  judgment.  Do  not  stick  any 
sharp  instrument  into  him  to  see  if  he  is  becoming 
tender.  Stir  him  gently;  watch  the  while,  lest  he 
lie  too  flat  and  too  close  to  the  kettle,  and  so 
becomes  useless. 

You  cannot  fail  to  know  when  he  is  done. 

If  thus  treated  you  will  find  him  very  digestible, 
agreeing  nicely  with  you  and  the  children,  and 
he  will  keep  as  long  as  you  want,  unless  you 
become  careless  and  set  him  in  too  cold  a  place. 


Submitted  by  Avis  Perisho. 


152 


HINTS 


1.  To  prevent  the  bottom  pie  crust  from  becoming 
soggy,  grease  pie  pans  with  butter*  The  crust 
will  be  soft  and  flaky* 

2.  Toast  the  nutmeats  and  while  hot,  add  a  little 
butter.  Then  your  nut  bread  will  take  on  a  new 
aristocracy, 

3.  Meringue  will  always  stand  up  high  and  perfect 
if  a  generous  pinch  of  baking  soda  is  added  to 
beaten  whites . 

4.  A  few  cloves  (whole)  in  the  kettle  of  frying  fat 
will  give  the  doughnuts  a  better  flavor, 

5.  Dry  biscuits  are  caused  from  baking  in  too 
slow  an  oven  and  handling  too  much. 

6.  Coarse  textured  muffins  are  caused  from 
insufficient  stirring  and  cooking  at  too  low  a 
temperature . 

7  o  To  glaze  the  top  of  rolls,  cookies  or  pies,  brush 
the  top  before  baking  with  1  egg  white  slightly 
beaten  with  1  Tbsp.  milk--Then  bake, 

8,  If  vegetables  or  gravy  have  too  much  salt,  a 
pinch  of  brown  sugar  will  counteract  the 
salty  taste . 

9,  Before  scalding  milk,  butter  the  pan  on  the 
inside  and  milk  won't  scorch. 
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HINTS 


lo  Greaseless  Griddle  Cakes:  When 

making  griddle  cakes ,  grease  the  pan 
for  the  first  cake,  After  that  rub  a 
piece  of  raw  potato  over  hot  griddle  instead 
of  greasing.  The  cakes  brown  nicely 
and  there  will  be  no  smoke 0 

2,  Sugar  in  fruit  pies:  Sprinkle  the  sugar 
under  the  fruit  instead  of  on  top.  The 
juice  will  boil  up  through  the  fruit  and 
not  out  over  the  top, 

3o  When  the  custard  pie  shrinks  away  from 
the  crust  it  has  been  baked  in  too  hot 
an  oven, 

40  When  cutting  cream  pies,  dip  the  knife 
in  warm  water  and  none  of  the  filling 
wl  11  stick  to  the  knife, 

5,  Gelatin  dessert  will  slip  out  of  a  mold 

easily  if  you  give  the  inside  surface  of 
the  mold  a  rubbing  with  salad  oil  before 
making  the  dessert, 

6,  Pour  boiling  water  over  nuts  before 

cracking  them  and  it  will  be  easier  to 
make  the  meats  come  out  clean  and  intact, 

7,  Your  roll-out  cookies  will  become  more 

delicious  if  you  will  roll  them  out  on 
powdered  sugar  instead  of  flour. 
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HINTS 


1.  Economical  whipped  cream- -buy  coffee 
cream  instead  of  heavy  cream  and  add 

1  Tbsp.  of  softened  gelatin  and  whip, 

2 .  A  pinch  of  salt  added  to  rhubarb  sauce 

takes  away  the  sharp  taste, 

3.  To  unmold  gelatin  and  keep  the  ridges 

intact,  dip  into  warm  water  for  just  a 
minute.  Then  ease  edge  away  from  pan 
to  let  air  bubble  form .  Slowly  rotate 
mold  in  hands,  letting  air  loosen  gelatin 
from  pan.  When  completely  loosened 
from  pan,  turn  onto  plate, 

4.  Use  string  for  cutting  hot  brown  bread. 

5.  Lightly  sprinkle  potatoes  with  flour 

before  frying.  Makes  them  better. 

6.  Add  a  banana  to  rhubarb  pie--the  flavor 
will  resemble  pineapple. 

7  o  An  apple  cut  in  half  and  placed  in  the 

cake  box  will  keep  the  cakes  fresh  several 
days  longer, 

8.  Eliminate  the  waste  when  measuring  molasses 

by  greasing  the  cup  lightly. 

9.  Do  not  discard  rinds  of  grapefruit,  oranges, 

or  lemons .  Grate  them  and  put  in  a 
tightly  covered  glass  jar  and  store  in 
refigerator.  Makes  flavorings  for  cakes,  etc. 
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HINTS 


lo  Any  cake  will  be  greatly  improved  if  a 

teaspoon  of  lemon  juice  is  added  to  the 
butter  and  sugar.  This  makes  a  cake  very  light 
and  short  o 

2.  One  Tbsp.  very  cold  water  added  to  one  egg 
white  is  equal  to  2  egg  whites, 

3.  Roll  raisins  in  flour  before  stirring  them  into 
a  cake  to  prevent  them  from  going  to  bottom  0 

4.  When  making  cookies,  add  1  tsp.  jam  or 
jelly o  The  cookies  will  have  a  better  flavor  and 
stay  moist  longer. 

5o  Two  Tbsp.  of  lemon  juice  added  to  one  cup  of 
milk  will  sour  it  immediately « 

6.  In  making  rolled  cookies,  chill  cookie  dough 
for  about  1/2  hour.  The  dough  will  be  much 
easier  to  handle  and  will  require  much  less  flour, 
and  therefore  make  a  more  tender  cookie. 

7.  To  substitute  cocoa  for  chocolate,  use  3  Tbsp. 
cocoa  in  place  of  each  square  (1  oz.)  choc, 
called  for.  If  substituting  cocoa  for  chocolate 
in  batter,  also  add  1  Tbsp0  shortening  for  every 
3  Tbsp.  cocoa  used. 

8.  Cracks  and  uneven  surface  of  cakes  may  be 
caused  by  too  much  flour,  too  hot  an  oven,  and 
sometimes  from  cold  oven  start. 

9.  Add  several  drops  of  vinegar  to  icing  while 
beating  and  it  will  be  soft  and  seldom  grainy. 

up® 
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HINTS 


lo  Try  a  decorative  edible  centerpiece  made  of 
frosted  grapes.  Separate  them  into  comfor¬ 
table  clusters,  wash  them  and  drain.  Dip 
clusters  quickly  in  heavy  cream  and  shake 
gently.  Then  dip  them  in  granulated  or  powdered 
sugar  and  let  them  rest  on  wire  racks  until  they 
are  dry. 

2.  When  washing  pans  used  to  cook  strong- 
flavor  foods  ,  add  a  little  vinegar  to  the  hot 
sudsy  water.  This  helps  to  "kill"  any 
unpleasant  odor.  Then  rinse  with  hot  water, 
wipe  dry,  and  let  air  before  storing, 

3.  You  can  make  a  delicious  coating  for  chicken 
you  are  frying  in  shallow  fat  by  mixing  a  quarter 
of  a  cup  of  flour  with  a  quarter  of  a  cup  of 
grated  parmesian  cheese,  plus  salt,  pepper  and 
paprika  to  taste. 

4.  To  make  steaks  tender,  brush  them  with 
papaya  juice  before  broiling  or  grilling. 

5.  Add  frozen  orange  juice  concentrate  to 
whipped  cream  for  a  delicious  fruit  salad 
dressing. 

6.  When  you  make  Jello  pudding  as  soon  as  you 
pour  it  into  a  mold  or  molds,  sprinkle  sugar 
on  top  and  you  will  never  have  a  thick  skin 
form  on  top. 

7.  In  making  pie  crust  use  the  same  amount  of 
very  cold  milk  as  you  have  been  using  of 
water  and  it  will  be  more  tender. 
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TIME  SAVERS 


1.  Before  painting,  rub  shaving  cream  all 
over  hands.  Hands  will  come  clean 
much  easier. 

2.  Put  a  small  bowl  of  household  ammonia 
in  the  oven  overnight  0  The  oven  will  be 
easier  to  clean  the  next  day. 

3.  To  remove  paint  from  glass,  use  hot 
vinegar. 

4.  Ammonia  will  remove  blueberry  stains. 

5.  When  painting,  smear  the  knobs,  hinges, 
and  locks  with  vaseline  and  you  can  slop 
around  to  your  heart °s  content.  You  can 
wipe  up  the  strayed  droplets  with  ease. 

6.  Half  ammonia  and  half  water  is  a  very  good 
varnish  remover. 

7.  Smear  white  spots  on  mahogany  furniture 
with  a  thick  coating  of  vaseline.  Wait 

for  a  couple  of  days  and  the  spots  will 

* 

come  off  easily. 

8.  When  grease  collects  on  top  of  broth, 
float  a  piece  of  tissue  paper  or  paper 
towel  on  top  of  the  soup  and  it  will  absorb 
the  grease--Or  skim  the  soup  with  a  piece 
of  ice.  The  grease  will  harden  and  can  be 
scraped  off  the  ice. 

9.  Dishes  that  have  become  brown  from  baking 
may  have  the  stain  removed  by  soaking  in 
strong  borax  and  water. 
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TIME  SAVERS 


1.  Try  this  for  sparkling  clean  windows:  Wash 
them  with  a  cloth  soaked  in  vinegar  and  polish 
with  a  newspaper. 

2.  Brown  paper  moistened  in  vinegar  will  polish 
tins  until  they  shine  like  silver. 

3.  To  keep  foods  such  as  spaghetti  from  boiling 
over,  rub  top  edge  of  kettle  with  a  little  fat. 

4.  To  remove  stains  from  hands,  use  a  piece  of 
lemon. 

5*  Put  aluminum  foil  down  under  your  stove  burners 
to  catch  those  boiling-over  accidents. 

6.  When  painting,  pull  on  an  old  pair  of  work 
socks  over  your  shoes.  Put  a  little  kerosene 
on  socks.  Wipe  up  spots  of  paint  without 
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